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KATE AITKEN’S new baby book . . . begin IT’S FUN RAISING A FAMILY! 


(— FOR THE CANADIAN WOMAN ] JANUARY 1955 20 CENTS 


A New Apple 


FAVORITE FAMILY 
RECIPES — The pick of 


the cooking secrets sent in 
by 3,000 readers. Here are 
their best main dishes and 
desserts, cakes and breads 
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Kate Aitken reads to her grand 
children, Scott, John and Kathy Horto; 


WHY WOULD KATE AITKEN ever want to 
write a baby book? For she has—as you'll see 
if you turn to page 47 where Chatelaine pub- 
lishes the first of five bountiful portions tron 
It’s Fun Raising a Family!, prior to book pub- 
lication in late April. 

Most people would consider Kate Aitken’s life 
already reasonably full. She does three radio 
shows a day plus a weekly I'\ appearance, 
supervises a cafeteria that feeds a hundred 
people a day, masterminds a personal staff of 
ten and travels seventy-five thousand miles a year 

Why would she want to spend the two summer 


months she’s off the ai 


plowing through two 
thousand baby-health booklets from federal. 
provincial and municipal health departments. 
telephoning doctors and hospitals, nursing units 
and welfare experts and dictating, dictating. 
dictating? 

Three of the reasons are shown with her in 
the photograph on this page three of her own 
Beeause. says Kate Aitken 
flatly, “Children are the hope of the world. 


six grandchildren. 


Because, also, of the unending stream of ques 
tioning letters she receives from mothers (“Why 
does my two-year-old say no to everything we 
ask him to do?” How ean | get my daughter 
to play with other children?’). Despite the 
tremendous inerease in child-care information 
thousands of mothers still seem to depend o1 
geood old maternal instinct 

Kate knows just how maternal instinet can let 
you down. There was the time second daughter. 
Mary (she’s Mrs. Robert Hortop, mother of the 
healthy trio above). fell down the stairs in 


Beeton, Ont. Che village doctor was away and 
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AND NOW KATE 
WRITES A BABY BOOK 


Father had gone hunting. So Kate bundled her 
year-old baby into the back seat of the family 
Model-T and bounced and jolted forty-six miles 
\nd all the 


praise she got for her coolness and pluck was, 


to Toronto to her doctor brother 


“Fool—the child might have concussion. Anvy- 
time a youngster gets a bang on the head, don't 
move her!” 

Mrs. Aitken drove home chastened but won- 
dering how a mother was supposed to know these 
She read one child-care book and found 


it too technical. Over the years baby books 


things. 


improved greatly, but the experts never seemed 
to understand the kind of fears and worries that 
plague a mother. 

“Mothers today still worry about prenatal 
influences.” declares Kate Aitken. “One mother 
wrote blaming herself for her child’s stubborn- 
ness because she and her husband quarreled so 
much during her pregnancy!” 

In her first Chatelaine installment Kate Aitken 
tells all expectant mothers to banish such foolish 
fears forever. In the last installment next May 
you ll find advice on how to treat a youngster 
who receives a blow on the head never for- 
gotten since that drive with Mary to Toronto 
years ago. In medical matters Its Fun Raising 
a Family! merely tries to warn mothers what to 
expect when certain troubles do arise. In othe 
matters it offers invaluable lips on everything 
from how to get the nursery ready for baby to 
how to get your baby ready for nursery school 

\t more than one point Kate suggests a 
timetable to help mother organize her endless 
chores. Back in Beeton days, with a flock of 


chickens, a cow and a vegetable garden to look 
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after, in addition to a husband and two babies 
(barely a year apart), Mrs. Aitken discovered a 
mother’s best friend is her alarm clock. 

The clock woke her at six. When her husband 


left at seven-thirty she set the clock for 8 a.m.. 


deadline for having the kitchen cleaned up. She 


sel it again for nine and raced through her 
upstairs work. When it rang at ten the noon- 
dinner vegetables were ready, dessert made and 
formula botiled. “Ten to eleven I bathed two 
children and put the diapers on to boil.” 
Today, no alarm clock could keep track of 
Kate Aitken, star of magazine, book, radio and 
TV. By eight-thirty each day she’s at het 
downtown Toronto office. By eleven two broad- 
casts are written and she leaves for the CBC 
to deliver the first——her national show. Your 
Good Neighbor. Twelve to one: lunch in the 
ofhce while answering mail. One to four: ap- 
pointments, future planning, outside calls and 
writing third radio 
show. Six: to CFRB, where Kate has been in 


interviews. Four to six: 
radio for twenty years. Here she records special 
Quebee show (shipped to Montreal for morning 
broadcast) and delivers her Ontario broadeast. 
That's all, exe ept on Wednesday when she has t 
find three hours to rehearse her cooking demon- 
strations on the TV show, On Stage 
rehearsal and the show itself in the evening. 

Why should Kate Aitken add writing a baby 
book to her three-ring circus of a life? “My 


says Kate. “It’s 


with a dress 


life is just like raising a family 


exhausting but it’s fun.” 


START KATE AITKEN 8 
IT S FUN RAISING A FAMILY! ON PAGE 47 
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Among the “Secondary Invad- 
ers” Are Germs of the Pneu- 
monia and “Strep’’ Types- 


These, and other secondary !f 
1ese, Ber! 
oders,”” as well as germ types no 
: i sduced in 
shown, can be quickly re duce 


he terine Antiseptic 
number by the Listerine 


gargle. 
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W HATEVER ELSE You bo, gargle Listerine 
fa 


Antiseptic at the first hint o 











Prompt Action... 
can often help head them off 
or lessen their severity 


Listerine Antiseptic is so efficient because, 


sneeze, used early and often, it frequently he Ips halt 


sniffle, cough or scratchy throat due to a 


kills Germs on Throat Surfaces 


Listerine Antisepti re iches way b 
throat surfaces to kill millions of 
cluding those called “secondary 
See panel above These ire the ve 
teria that often are responsible { 
of a cold misery wl } t 
invasion of the body tl | t 


old. such a mass invasion helps nip the cold 


in the bud, so to speak 


Fewer Colds and Sore Throats in Tests 


on 
in Remember, tests made over a 12-year peri id 
In great industrial plants disclosed this rec 
bac ord: That twice-a-day Listerine Antis« ptic 
uch users had fewer colds, generally milder colds, 
nass ind fewer sore throats than non-users 
sues. LAMBERT PHARMACAL Co. (Canada) Ltd. 


At the first sign of a cold or sore throat— 


LISTERINE ANTISEPTIC — Quick! 


Made in Canada 
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1 Favorite Family dessert, U pside-down Pecan 
{pple Pie, was Our choice for the cover photo 
. hy Lockwood Haight. For the story o} the con 


test and 49 more family recipes see page 18 
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ASKING 


Air-Force Bride—/ am in the air force, 
engaged toa young officer, and we hope lo 
be married very soon. Every girl wants to 
be a beautiful bride but being in the 
service demands short hair which makes my 
full face and high forehead look twice as big. 
Right now I wear it in a semipoodle. Curl for 
It is fine, brittle and 
there seems to be very little of it 


my hair? No such luck. 
{ny perma- 
all friz. 


nent leaves me “high and dry” 


Miss RCAF, N.S. 


Hair dryness and brittleness are caused by 
lack of the natural oils in the scalp. Every 
night brush hair well and then put your 
head down between your knees and massage 
the scalp. Begin at the base of your head 
and, pressing your fingers firmly down on 
the surface, move the scalp. Do not let your 
fingers slide over your scalp. Work upward 
to the crown of your head until every part 
of the scalp has been exercised. Shampoo 
your hair regularly with a good cream 
shampoo enriched with lanolin and use a 
blended oil hair reconditioner. 


I think that 


would suit you best. Slant your parting 


a_ short brushed-up style 


from the side toward the crown of your 
head to give length to your face, and have 
the front hair cut in a short, fluffy bang. 
Fine brittle hair needs only a very gentle 
cold permanent wave, or setting in pin curls 


every night. 


The Marrying Kind 
attitude of parents or parent as the 


Blaming the 


reason why some women do not marry 
is absurd (Why Some Women Never 
Marry. November) Take a family of 
four or five girls. Three to four will 
marry They have all had the same 
surroundings, ete. Getting mar- 
ried is a biological urge and can not 


he taught Mrs. H. C., Montreal. 


For a Small Room ——/ have redecorated my 


small living room in off-white to give it a 

larger appearance. {ll | have in it is my 

TV set and Venetian blinds. Can you suggest 

a smart but not too expensive color scheme? 

1 need a new carpet, chairs and drapes. 
Mrs. John Swift, Kilmar, Que. 


To keep the 


patterned material for your drapes. Hang 


larger appearance, avoid 
your curtains in four widths, very full, in 
some lightweight material, to the floor 
Have the two glass widths a very pale, 
smoky blue and the two outside, or wall 
widths, a deeper shade ( over your chester- 
field and main chairs in quite dark blue 
Use a small, allover provincial print pat- 
tern of coral and white for the occasional 
chair Some of this contrast color could 
appear in your chesterfield cushions \ 
warm grey carpet goes well here 

Another warmer color scheme is to use 
glass curtains of very pale pink, black and 
white striped side drapes, grey rug and 


chesterfield in black and 


tweed-covered 
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Where you say what 
you think and consult 
Chatelaine editors 


about your problems. 





white fleck which tones to darker grey. 
Use a deeper shade of pink on your ocea- 


sional chair and cushions. 


Just the Facts—-May / be permitted to 
correct some errors which occurred in 
the article (The Women of Montreal, 
November) referring to me... My 
parents were not Polish immigrants. 
My father was Russian. My maternal 
grandfather (he was Polish) came to 
Montreal about 1870 and opened a 
fur business... . lL have not a “‘husky 
voice.” I have a clear low speaking 
voice, which is purely pathological. 1 
am not seventy-four years old, | was 


March 5, 1882, and am 


therefore seventy-two which is quute 


born on 


enough! 

My pupil’s name is not Roger Savoie 
but Robert Savoie I did not think 
that | threw my weight around and 
gave the impression “of trying to fill 
the Met,” nor do I “thump my pupils 
on the elbows when they sing a sour 
note.” I founded the Opera Guild fif 
teen years ago and not “ten years ago : 

Relieve it or not, | have a sense of 
humor but I like facts to be accurate. 


Pauline Donalda, Montreal. 


Deposit in Kettle How can I get the lime 
deposit from hard water off the bottom of my 
kettle? The only way | have found is to put 
the empty kettle on the electric burner 

it works, but it’s hard on the kettle. Please 
let me know what to do before 1 ruin my neu 


one.—-Mrs. Catherine Moore, Mill Grove, Ont. 


Try boiling some vinegar in your kettle 
regularly to prevent a heavy deposit of lime. 
You can buy a preparation for removing the 
deposit in electric kettles, but it is expensive 
if you have to use it often Another tip 
is to pour out all the water when the kettle 
is not in use and there is also the old- 
fashioned trick of putting a couple of 
marbles in the kettle. We've never tried 
this, but have heard it helps 
Batter Battle — Does the batter ever come up 
on your automatic-mixer beaters until they are 
covered right over where they go into the 
machine? And so fast you can’t get it turned 
off? This happened when I was making nut 
bread Vrs. Victoria Ratcliffe, Sudbury 
First, the bowl or the beaters may not be 
properly located. Second, the mixer speed 
may be too high. Speeds 1 or 2 should 
be fast enough for thick nut bread. Third, 
the batter itself may be too thick 

Use a slow speed for quick bread batters 
ind avoid overbeating, which causes large 
holes in the finished bread. When mixing 
shortening, sugar and egg for a cake use 
high speed and fairly long beating. But 
after adding flour, just keep the mixer 
moving slowly until flour and liquid are 
blended in. 


Continued on next page 








Don’t be a target for 
WINTER AILMENTS! 


The raw and chilly months of winter 
used to be dreaded because of the serious 
health threats that came with them. Pneu- 
monia, for instance, was especially feared. 

Just a few years ago, this disease claimed 
one out of every three of its victims. Now, 
fortunately, the threat of pneumonia is 
much less marked than it once was. This is 
because the sulfa drugs and antibiotics 
have been found to be so effective in a 
arge number of cases. 

Pneumonia is still dangerous when treat- 
ment is delayed. Proof of this fact was 
shown in a recent study of 15,000 cases. It 
indicated that the case-fatality rate was 
twice as high for patients treated after the 
fourth day of illness as for those treated 
earlier. This is one of the big reasons why 
you should call the doctor immediately 
when you suspect pneumonia. When proper 
treatment is given at once, pneumonia can 
usually be cured in a surprisingly short 
time. 

What can you do to escape becoming a 
target for pneumonia? Your doctor will 
tell you that one of the wisest things is to 
take proper care of yourself when you have 
a cold. In nine out of ten cases of pneu- 
monia, colds occur before pneumonia de- 
velops. 

Should you “come down” with a cold, 
doctors recommend that you stay at home 
and rest in bed, eat lightly and drink plenty 
of fruit juices and other liquids. Jf a cold 





persists . . . aid especially if you develop a 


slight fever . . . call the doctor promptly. 


High fever makes the difference between 
a “slight cold” and a “serious cold,” be- 
cause it usually means that complications 
have developed. If, in addition to fever, 
you also have chills, painful coughing or 
difficult breathing, report these symptoms 
to your doctor at once, for they almost 
invariably indicate pneumonia. 


While winter is upon us, it is important 
to keep your general health at the best pos- 
sible level. Try to avoid becoming “run 
down.” You may do this if you get all the 
sleep you need, eat a properly balanced 
diet and avoid needless exposure to severe 
weather unless properly dressed. In addi- 
tion, keep away from anyone already suf- 
fering from a respiratory ailment. 


If you guard your health in these ways, 
the chances are that your resistance to 
colds, virus infections and pneumonia will 
be increased. In the event you develop one 
of these ailments, your ability to fight the 
infection and recover quickly will be 
greater. 


If you would like more information on 
how to help avoid becoming a target for 
these common winter ailments, Metropoli- 
tan will gladly send you a free copy of its 
booklet, Respiratory Diseases. Just fill in 
the coupon below and one will be mailed 
to you. 





Metropolitan Lite Insurance Company 
Canadian Head Office (Dept. H.W.) 
Ottawa 4, Canada. 

Please send me the free 


booklet. 15-L. ‘“‘Respiratory 
Diseases.” 


i 
Name 
Street | 
City Prov. I 








Proof: Detergent Hands 
can be stopped! 


Research laboratory proves Jergens Lotion more effective 
than any other lotion tested for stopping detergent damage. * 





hands can be so ery ettv! They soake 





age improved for 50 years, Jergens never 


wind or weather disgrace ir hands, 


In3 or 4 days, left hands were roughened and 
reddened ... just the way you'd expect. All 
t s Lotior hands stayed soft, smooth 


d white. No other lotion tested gave these 


fine results! 





Buy a bottle of Jergens today. You'll find it’s 
thicker and creamier, with a delightful new 
frag 


hand care freely it costs only 15¢ to $1.15. 





rance. You can use the world’s favorite 


(Made in Canada) 


Jergens liahtee positively stops ‘Detergent Hands”’ 


From the report of a leading U.S. Research laborat ory 
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Flan Pan / wus 


Smart Ways to 


together with the 


noon or cocktail dresses. one of which could 
be ballet-length 


Ps ing jacket so that it could be worn as a short 


from previous page 
and strapless with a match. 


Make Pie Shells (October), evening dress: a complete set of accessories 
Where shoes, bag. gloves and hat—-in your basic 


] 
color 


Cooking in Chinese —-Cun you recommend ¢ 





Flan pans they are known in En id ” book of Chinese recipes? This letter 
vhere flan recipe origin ited, ma not SOS 1 bride I know has a husband 
be a ilable as such in Canada The pan - ad ld Chinese cafe and he has 
% ee ee ee ae » flan pan "e equired a taste for Chinese dishes ioe 
‘dn alidlow vine mold sue s Brandon, M 
ised fh tomat iS pre It is 8 inche 1 
eas 1, col leep Pie contre Ho to Cook and Eat in Chinese, by Buwei 
has bs — obo ep [This tyy Yar Ci} listributed by Longmans Greer 
aa hs Ee : 1 Co Toronto Thi s a fascinating 
| j ' = d . ' , 1 the ecy I iuthenti but 
ted t ur food d way of cooking 
Everybody's Edna =/ fhoroug/ 
Up) War (O Charcoal and Pink Room —/uasi year / 
“SET + } Pe j nted my ng-room ceiling soft blue and 
are } s primrose yellou Vou this spring l 
F ay " ¢ slipcovers and drapes in 
; ee ET ea “ae ( ree nd pink denin What color should 
— l re-do my ceiling and walls Vr R. 1 
: prgp on Hu { Wy } Rj V< 
Vou tt , adie If vour blue ceiling pale enough simply 
F Tt 0s nn doubt is the oe int vour walls a= soft pate pink The 
oo pee ae tT rememby ng chareoal and pink slipcovers ind drapes 
} e mund 103° I hone vill give vour room the “zing” it needs 
. ne t God-given () ! sur room is fairly large, you can 
if ’ eing B hieve i modern effeet) by painting the 
Cute” ling and three walls in soft pink and 
vapering the fourth, most important wall, 
Did I ever s . vith an up-to-the-minute paper in’ pink 
hen 1 ge . Choate ne with our lesign on chareoal background Using so 
. . I never knew vo ; ttle paper (likely two rolls) you can seleet 
. j ‘ . hig er ly | utiful design If vou have blinds 
™ ’ vonderful people tt i ‘ r ther n the same paper 
rm Mrs. ( minate drape With the pale pink 
| dwork this ld be most effective 
\ t pradpoe t cover lamp 
$150 a Year Wy problem isto dress py ee et es ee ee et 
, b i t is-KCT 


/ ‘ j n the promised 1 
H omen B ling he CNE na 
C} j ; urag p f Chatelaine t 
late. Then decide 1 basic col rel 1 articles (the | 
is black, dark gre Have the mai : . Fr througt 
ems in " ard I ’ Viss ¢ Bod 
et of acce tt ( | i 
| er t ton ntra 
The he clothe uneed: Nat I Dry Skin / ) 
i ty ible bu ill { ther ) Our clim here 1s 
mice and you may have me f then \ / \ / nmer | go hare 
ilready \ top coat mn u bast lor / le Os h ‘ Vr ( ke Bal 
and cut on loose, straight line I “ I ver Ved r H 
suits or dresses tw ul it trict 
tailored with a str igh t skirt. for town wea \ yur ary Kin caused bv lack of natura 
ind the other more casual in tweed or ‘ | it our complexton mndition n ide 
fla el: three fine wool or jersey dresses rse 1 part by the dry unny climate 
1 sear during the ill, winte nd You ed lubricate and nourish your 
irly sprin three cotton. linen or won kin ith rood skin food, containing 
dresses for ummer plus one two notin and itamin A massaged lightly 
sundresse } spor clothes: tw ift to th I t night 


departmental editor concerned), at 481 University Ave.. 


ments and your questions to The Editor 
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HIGH-FIDELITY Music-APPRECIATION RECORDS 


TO HELP YOU UNDERSTAND MUSIC BETTER AND ENJOY IT MORE 





there is a full performance of a great 


ON ONE SIDE 


nary records you buy 


musical work, just as on the ordi 
The records will feature orchestras and 
soloists of recognized distinction in this country and abroad. 


You listen to the performance first, or afterward, and then... 


is an illuminating analysis 
ON THE OTHER SIDE |, 


with the 
various themes and other main features of the work played 
separately with running explanatory comment, so that you can 


the music, 


learn what to listen for in order to appreciate the work fully. 


' @ 


A NEW IDEA OF THE BOOK-OF-THE-MONTH CLUB 


A’ roo FREQUENTLY, most Of Us are aware, we 
do not listen to good music with due under- 
standing and appreciation. Our minds wander 
and we realize afterward that we have missed 
most of the beauties of the work. There is no 
doubt about the reason: we are not primed about 
what to listen for. Mustc-AppRECIATION RECORDS 
meet this need—for a fuller understanding of music 
—better than any means ever devised. They do it, 


sensibly, by auditory demonstration 


YOU HEAR MUSIC AS THE GREAT CONDUCTORS 
HEAR IT 


every moment the various themes of the work, 


.. On the podium they have in mind at 


their interplay and development, and the main 
architectural features of the composition. This 
combined aesthetic and intellectual pleasure is 
what every music-lover can now acquire through 
Music-ApPRECIATION Recorps. After hearing sev- 
eral of these records, all the music you listen to 


is transformed, because you learn in general what 





| As a demonstration | 


WILL YOU ACCEPT 
WITHOUT CHARGE 





A NEW HIGH-FIDELITY RECORDING BY THE LONDON SYMPHONY ORCHESTRA - \ 
Norman Del Mar, Conductor 1 

Analysis by Thomas Scherman 

ou HAVE HEARD this great work countless times 

i And what may you have failed to hear? 


show you what you may have been mfssing in listening to great music. 
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to listen for. This enjoyable form of self-education 
can be as thorough as the Music-Appreciation 


courses given in any university 


YOU SUBSCRIBE BUT TAKE ONLY THE RECORDS 
YOU WANT 


Recorp will be issued 


A new Music-ApPRECIATION 
for subscribers only 

every month. Ultimately all the great masterpieces 
of music will be included. The announcement 
about each forthcoming record will be written by 
Deems Taylor. After reading this descriptive essay 
you may take the record or not, as you decide at 


the time. You are not obligated as a subscriber to 


take any specified number of records. And, of 


course, you may stop the subscription at your 


pleasure—at any time! 


TWO TYPES OF RECORDS AT A RELATIVELY LOW 
cost... All Music-AppreciaTIon Recorps will 
be high-fidelity, long-playing records of the high- 
331% R.P.M. on Vinylite. They will 


est quality 


be of two kinds: first, a so-called Standard Rec- 
ord—a twelve-inch disc—which will present the 
performance on one side, the analysis on the other. 
This will be sold at $3.60, to subscribers only. 
The other will be an Analysis-Only Record—a ten- 
inch disc—priced at $2.40. The latter will be made 
available each month for any subscriber who may 
already have a satisfactory long-playing record of 
the work being presented. (A small charge will be 
added to the prices above to covet postage and 


handling 


TRY A ONE-MONTH SUBSCRIPTION—NO OBLI- 
GATION TO CONTINUE . Why not make a 
simple trial, to see if these records are as pleasur- 
able and as enlightening as you may anticipate? 
The first record, BEETHOVEN’s FirrH SYMPHONY, 
will be sent to you at once—at no charge. You 
may end the subscription immediately after hear- 
ing this record—and keep it with our compliments 


or you may cancel at any time thereafter 





PLEASE RETURN ONLY IF YOU HAVE A RECORD PLAYER WHICH 
CAN PLAY 3314 R.P.M. LONG-PLAYING RECORDS 





APPRECIATION 


what have you heard in 


This demonstration will eo 


extra 





MUSIC-APPRECIATION RECORDS 
c/o Book-of-the-Month Club, Inc. 
345 Hudson Street, New York 14, N. Y. 
Please send me at once the first M c-Apprt on Recor 
bony, without charge, and enter my name in a Trial Subscription to M 


Recorps 
ubscriber, | am not obligated to buy any specified number of records, and may take only 


‘Beethoven's Fifth Symphony | 2s 222e= 


I may cance 


of-the-Month Club ships to Canadian subserit 


ook ) ships , subseribers, without any 
charge for duty, through Book-of-the-Month Club (Canada), Ltd MAR IC 


CR3-1 


under the conditions stated above. It is understood that. as a 


| this bscript after hearing this first record, or 


Please Print) 
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Why 
Your Kids 
Can’t Read 


Dr. Rudolf Flesch says the schools do not teach your 





children to read. Instead, they teach your children to 
guess what is on the page. As a result normally intelligent 
youngsters can’t read well enough to do their schoolwork 


and their whole education is endangered, 


Is it true that educational standards in Canada and the 
U.S. lag behind most other countries, and your children 


vsrow up to be mental sluggards? 


Read the January | Maclean’s and find out what’s wrong 
with the way they teach your children to read and what we 


can do to correct it. 


6 The Secret of Louis St. Laurent’s 


Success 


Also in the January 1 Maclean’s , x-~ 
so eal 







° $40 Millions Worth of Lauren- 


lian Snow 
« No Wonder Italians Like 
to Eat 


e The Best and \ orst 
Moy if Ss ol 1951 


by Clyde Gilmour 
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SAVE MONEY SUBSCRIBE TODAY | 
Maclean's Magazine | 
481 University Ave., Toronto 2, Ontario | 
Please enter my subscription for year (s). 1 year $3.00. 2 years — ; 
$5.00. 3 years $7.00. These rates are available in Canada only. All other coun- | 
tries $4.50 per year | 

| enclose payment Bill me later | 
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“CHATELAINE BEAUTY 


THIS IS NOT YOUR CROWNING GLORY 


Almost since the year one, poets and lay- 
men alike have been laboring over lyrics 
to express their delight on beholding the 
tresses of some fair and fortunate lady. 
But we have yet to unearth a sonnet 
written in praise of a downy fuzz on upper 
lip or chin and, outside the cireus, know 


of no one who faces the thought of a 


bearded lady with any distinct feeling of 


pleasure. However, the fact still remains that many of us are bothered 
by a little fringe or shadowy fuzz on the upper lip which we would 
happily sacrifice. So here are some of the safest and quickest ways 
of getting rid of it (and while we’re on the subject, we'll deal with 
underarm and leg hair as well): 

With a wax depilatory This method has three points which 
weigh heavily in its favor. First, it actually seems to slow down 
the rate of growth. Second, the hair, when 
it does grow again, reappears as soft and 
fine as ever without a hint of bristle. And 
third, it’s quick and easy to use, particu- 
larly for defuzzing larger areas such as arms 
and legs. You buy the solid wax, melt it 
to the right consistency and then simply 


When the 


wax has caked, you rip it away. Yes, it does 


butter it on with a spatula. 





sting a little, but get a strong-minded friend to do the pulling if you 
haven't the nerve to do it yourself. Or use a cream depilatory. This 
merely dissolves the hair and when you wash away the cream, the 
hair goes too. Good for underarm use, this. 

With bleaching If the hair on your upper lip is hardly more 
noticeable than the fuzz on a peach, a quick swipe with a gentle 
bleach will steal its color and render it invisible. Mix two tablespoons 
of 20-volume peroxide (no stronger!) with six drops of ammonia 
and dab it on with a swab of cotton wool, keeping the hairs moist 


until the eolor fades. Then rinse with cold water. 


With electrolysis . . . If, on the other hand, nature has been 
overgenerous and the hair on your face is frankly beyond a joke, 
then electrolysis is probably the most satisfactory solution for you. 
This is the only really permanent way of getting rid of superfluous 
hair, but it needs a generous allowance of time, money and patience. 
Ask your doctor to recommend an expert operator (a quack could 
leave you with a batch of nasty sears). The process is a lengthy one 
and may be a trifle painful-—a very fine needle is inserted into each 
hair follicle which is then destroyed by an electric current—but the 
result is a beautifully, and permanently, clear skin. 

With a razor If you're fingering the razor blade with a view 
to dragging it across your face, then don’t. You'll end up with a 
chin or upper lip as bristly as any man’s. For underarms, however, 
a safety razor plus a feminine shaving cream is often the quickest 
and most efficient method of removal. And this applies to legs, too. 
\ weekly whisk with a razor or a daily rubdown with a pumice stone 
will keep them free from foliage and satiny-smooth. 
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>> © Imagine light hearts of clear red roses distilled 
" thro’ purest light rays...and you have 
Elizabeth Arden’s pristine Pure Red! A color of 

unsullied brightness to glorify the lips of all women —for it is 
innoeent of blue and clear of yellow, with a strangely arresting 
purity. This, remember, is that rarest of reds— Pure Red—brave 
on brunettes ... brilliant on blondes and perfect with new fashions. 





Wear Pure Red creamy Lipstick — as indelible and smear-proof as 

can be! Pure Red Cream Rouge . . . Pure Red Nail Lacquer . . . Pure Red 

Make-up coordinates in Eye Shado, Basic Sheen Foundation, and Invisible 
Veil Powder (world’s finest! ). 
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You'll tr: 


kor pleat enthusiasts, i¢ s the greatest clis- 
overy since kilt whial “Tervlene’ does 
for a pleated skirt. ’ ir it and wear it, 
travel im it, pac k it int suitcase, and the pleats 
will spring back w precision. 

Pervlene’ n . fibre vou’re going 


ract lly all kinds of 


clothes either 1€ OF ien ith other fibres 


see more 


CANADIAN INDUSTRIES (1954) LIMITED 


“Registered trode mark polyester fibre 


Car 


el in pleats and arrive first class 


Falk about versatility Po show you how talented 


the fibre is, we topped this skirt of blended ‘“Tery- 


lene’ and wool with a blouse of white “Terylene’ 


sheer. It’s easily washed, is sunshine-dry while other 
clothes are still « ripping, and won't shrink or stretch 
Remember, too, that much of “Tery- 


feel... whether it’s 


out of shape. 
lene’s appe i} is im its friendly 


i silkv-soft blou e ora luxurious skirt material. 


cep your eye On 


CREASI 


The talented, 


Sheer fabric by Duplan of Canada Limited 
Skirt fabric by Pik Mills Ltd., Quebe 


We woul lye 


Pervlene’, but here is a fibre that— HOLDS A SE! 


oolish to claim everything fot 
SECURELY . REALLY RESISTS WRINKLING .. 
HAS WONDERFUL RECOVERY FROM ANY WRINKLES Il 
MIGHT PICK UP. Within a month or so, blouses and 
skirts, similar to those illustrated, will appear in 
better stores Quantities are limited, so you'll have 


| for “Pervlene’. Worth it though! 


to look aroun 


versatile textile fibre 
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How to Live With an Alcoholic Husband 


EVERY DAY. ACROSS CANADA, groups of housewives meet in church basements, nicht 
MVM... these women schools and community halls to learn how to design hats, speak French, create costume jewelry 
or understand their own children. 
’ \ couple of months ago a friend took me to a grey stone church in loronto where twentv- 
who are learning the only five women were gathered together on a sunny afternoon. They were well-dressed women, 
. some young, some not so young. Sitting there in a circle, smiling and chatting to each other 
. ° before the meeting started, they might have been any group of wives brought together by one 
way Lo face this tragedy. of these homely interests. You would never know by aioe at them that they were there 
to learn how to live with an aleoholic husband. 
By looking into their own Each of them, in her own heart, had made her choice. She would not take the painful 
. c way out and leave him. Each in her own heart held tight to the hope that he could be cured. 
To be sure, the ultimate decision to seek release from the bondage of liquor would have to be 
hearts they may save their his. But each knew, from the experience of other women in other groups like this, that she 
- . could help to hasten that decision. 
F . Glancing from face to face, a stranger could not know as I did that every woman there had 
nven and thei r ma rmruages learned from personal experience what it was like to be married to an alcoholic husband. The 
sweet-faced young woman in black who sat to my right and was introduced to me simply as 
“Ruth” had been married in her teens to a bright good-looking young man who had become 
a confirmed alcoholic at twenty-five. 


By DOROTHY SANGSTER Vera, the blond middle-aged woman to my left, had endured Continued on page 41 
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Thor Jensen soon found out she meant 


business—and trouble 
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By LAWRENCE EARL 


Illustrated by 


HE HOUSE stood on a tiny pimple of land squeezed 

between the railroad and the St. John River with little 
to spare on either side. It was two stories high with a hipped 
roof. Weathered drop siding covered the exterior walls and 
the small-paned windows were winged with shutters that swung 
on hand-forged hinges. It was supported on blocks of stone, 
spaced well apart. Odd that there was no cellar, for a lot of love 
had been poured into building that house, long, long ago. 

In the 1860s the railroad had hemmed it in. Now, bringing 
another brand of progress, | had come to disturb its peace 
again. Even the most worthwhile of jobs has its few regrets. 

I rattled the blackened old brass knocker and the door was 
opened by a slender girl with a questing look. She made the 
house seem a mere background detail. 

“Good morning,” I said. 

She smiled, and it was indeed a good morning. The top of 
her reached to the tip of my nose and there was a premature 
streak of grey running back from her forehead through her 
midnight hair, and her face—oval, with the merest suggestion 
of hollows under her cheekbones, with eyebrows arched high 
over warm, grey eyes—was young by way of contrast. 

In my job there were a lot of doors to knock on, and | 


never knew until they opened what was behind them. There 


Just what did this good-looking young woman mean, 


trying to block Progress with her old New Brunswick house ? 


1955 





Bruce Johnson 


had never been anything like this before. She was twenty-six, 
maybe, or -seven. 

“Tm Thor Jensen. Public Works Department, Highway 
Branch.” 

Soot-black eyebrows arched even higher. “Yes?” She had 
a cool way of speaking. While her friendly eyes pulled me 
in, her speech pushed me off and held me at arm’s length. 

“Could I trouble you to tell me the name of the owner of 
this property? | 

“Tt isn’t any trouble. I'm Jane Shearing. I’m the owner.” 

I had a flicker of foreboding. “It’s about the new road.” 

“Oh!” She stepped aside. “Won't you come in?” 

There was paneling that had been waxed with loving care 
for a century and a half, so that it was softly lustrous; plaster 
work as delicate and sharply defined as it had ever been; carved 
wooden cornices in the ceiling angles; a huge fireplace, mellowly 
black. All around there was the faint, teasing odor of linseed 
oil and vinegar. 

‘A wonderful old place, Miss Shearing. Had it long?” 

She gave me an oddly proud look. “They say the house 
is the oldest left on the St. John River. My great-great-grand- 
father built it on a royal grant.” 

“Is that so? Now, about the 


Continued on page 33 
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A cage ate 
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ALWAYS enjoy funeral 


the bulges of 1 
» tight lacing imposed by 
ouch of drama 
ritual: above 


central character. 


woman of 
abse nee. 

Pendlegrasses 
had thought of 
cross-country 
with three changes of train) | was thankful I had come! For 
Cousin Robert was there. 


Cousin 





Either of them would have 


izarre collection 


under a slight ippearances in 


There hi 


lon 


ituralness 


was 
ibout a funeral: 


ill, in the 


in important 
sullicient arrived 
Onlv seven ill talking 
\unt 


But ind me 


journey We 


missing it. 


of course for Lawrence Penman, Anne’s boy. a perter t ship S 


Robert, that 


By JEAN MATHESON 
Illustrated by Harold Town 


tne clan 


thirty-two 


same 


back 


Cousin Robert. 


married him in a minute even though Robert had grown old 
under the lonely spell of a beautiful woman who never was. But neither 


was ready for what happened when the vision was brutally smashed 


handsome old man. that peacock in the poultry yard, 


even 


Aunt Hetty’s 


Vvedrs aso whet 


muse. | xcept. 
is buried before 


just before 


with a little more freedom now that the departed 


had, well, departed, and at least two of us 
determined to sit beside Cousin Robert 


had sherry in the morning room. 


mast), seemed distrait, fidgeting 





looking exactly 


a little taller than the other men (« 


Continued on page 
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LITTLE GIRLS ARE NICER 


Now is the time to stand up and be counted in this 
controversy as old as men and women— 
particularly if you have 


a perfect little gentleman at your house 


Some twenty-three hundred years ago Plato said, “A boy is, of all wild 
beasts, the most difficult to manage.’ The situation hasn't changed much 
since Plato’s day, except for the worse. Little boys are still animated bundles 
of trouble. 

But for some reason, in spite of all that writers from Ogden Nash to my 
favorite Anon. have said against little boys, they are still on the preferred list 
with a great many people. 

Friends and relatives forget all about the inherent warning in the old 
rhyme about snips and snails and puppy dogs’ tails the minute a young couple 
blushingly announce that they expect to be hearing what someone has 
foolishly called the patter of little feet. Instead of telling the poor innocents 
that in the event the blessed event is a boy the patter will change to a stampede, 
everyone begins working on the assumption that the only acceptable offspring 
will be male. 

My own friends and relations were no exception. When I began knitting 
small garments they stared at one another—and me—in shocked surprise. 

“Pink?” they said amid much gay laughter. “Don’t you know pink is 
for girls?” 

“T know,” [ said, unwinding a fresh ball of pink wool. “We want a girl.” 

The jolly ha-ha-has faded and there was one of those sudden, dreadful 


silences that meant | had committed a faux pas. 


Great-aunt Eliza leaped into the breach just as she always does when 
someone spills coffee on the damask cloth or drops ashés on the rug. “I do 
hope it won't rain,” she said loudly. 

Under cover of the animated talk about weather conditions. word raced 
around the room. “What else can you expect at a time like this?” “Some 
people crave avocados.” “She isn’t getting enough rest.” “People in het 


condition have to be humored.”’ 

And so began the great conspiracy to pretend IT hadn’t said those awful 
words. I was showered with bootees, bonnets, sweaters, mittens and blankets 
in varying shades of blue. Burly uncles brought electric trains and footballs. 
and loving aunts considered the advisability of naming the coming baby after 
Great-unele Henry who had moved to Alaska. 

When a daughter was born—and nothing I said would convince them 
that it happens surprisingly often—the rejoicing was heavily tempered with 
restraint. 

“Better luck next time,” cried my biased friends who were parents of 
little boys. 

“Well, they can’t all be boys, ha-ha-ha,” bumbled a doting uncle, gathering 
up his electric train. 

Ihe maiden aunts had a tendency to pat me on the head and my husband 
on the shoulder as they muttered weakly that personally they always tried 
to look on the bright side and that little girls were so much less trouble, really, 
and that no matter what anybody else might say they, personally, thought that 
little girls were very nice—really. 

All these jolly comments were intended to make us feel that there was 
still hope for us even though in the great national lottery we had drawn a blank. 

All this might tend to make a less hardy soul than myself feel pretty 
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THAN LITTLE BOYS * 


By Lorrie McLaughlin 


Drawings by William Winter 





dreary about the whole business of motherhood. I kept up my strength by 
repeating, “Little girls are nicer than little boys,” ten times daily and recalling 
all the little escapades involving little boys with whom I had had contact in 
the past. 

lhe memory of two of them kept me from feeling completely apologetic 
and hopeless. Actually, these particular little boys (who shall be nameless) 
had a great many endearing qualities—if you could overlook being tied to 

| maple trees or locked in garages. 

Whenever a visiting relative told me to be brave and make the best of it, 
| thought fondly of the little boy who went around biting people on the shins. 

| I was even able to massage my own scars without feeling bitter. 

When relatives consoled me with the thought that it takes all kinds to 

. make a world, I took refuge in the memory of a young nephew who made 
. a full-time career of sticking his head into the bottom halves of double boilers, 
from which he had to be pried like an olive from a jar. 
: There is absolutely nothing like contact with little boys of any size, shape, 
age or color (and little boys are usually mud-colored) to make brand-new 
, parents realize just how wonderful little girls are. 
The niceness becomes more and more apparent as time goes by. A girl 
. baby is so pliable and co-operative—surely her cries aren’t nearly as loud 
and objectionable as those of that little Jones boy in the next apartment. 
Surely she sits up at an earlier age, produces her first tooth more promptly 
and exhibits general all-around superiority. 

From the time they are able to show an interest in anything, little boys 
are chiefly interested in trouble. While girl babies are quite content to lie 
on their backs and think about the state of the world, little boys prefer more 
tangible problems chewed-up blankets, for instance, or kicked-off bootees. 

4 Mothers of boys consider these antics signs of keen intelligence and lively 
J, interest rather than just plain cussedness, although a few of them go so far 
, as to chalk them up as minor annoyances, along with diapers and formula. 
Actually, mothers of little boys won't know the meaning of the words “‘annoy- 
ance’ and “trouble” until their offspring graduate to the creeping, crawling, 
: toddling stage. As Junior’s field of activity widens, Mama’s problems increase 
in a ratio of about one to ten. 
The average little boy grows progressively worse until by the time he 
reaches the kindergarten stage he is a full-sized bundle of trouble. 
. When they are pushed out into the cold, cruel world of public school 
h little girls sometimes complain mildly, but their chief worries centre around 
hair ribbons, saddle shoes or red jumpers. Not so with little boys. Their 
if complaints are loud and long and cover everything from the teacher’s voice 
to the location of the drinking fountain. 
as If a little girl does rebel to the point where she objects to staying in 
school, the average kindergarten teacher can hold her there by force if 
d necessary until the parents can be called. Not so with little boys, though. 
d Their strength is as the strength of ten when they feel the need for it. I’ve 
. seen a five-year-old, male, clutching the knob of the classroom door with a 
t grip of iron, resisting the efforts of two teachers and the principal to pry him 
free. The little boys in the class cheered him on, enviously, it seemed to me. 
a But the little girls? They were comparing barrettes, coloring, or wiping dust 
7 spots off new patent-leathet slippers. 
. These gay antics on the part of little Continued on page 42 
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/ CCESSORIES AFTER THE FACT 


Let your scarves, baubles and beads lend a 1955 flavor to your basic suits and dresses 


By Rosemary Boxer, Chatelaine Fashion and Beauty Editor 


a YEAR about this time the hunt is on for bright. lighthearted 
4 

d accessories to give a quick lift to winter-weary wardrobes. For, aftet 
the gay and glittering whirl of Christmas and the New Year, both spirits 


and bank balances tend to swoop low and new clothes are out of the question 


Happily this year more than ever, along with the startling new lines that 


emerged from Paris, London and Rome, came a host of other smaller, but 
nonetheless new, ideas—-any of which could give your own wardrobe a 
1955 date line. They're more fun than “just different.” easy to « opy, and all 
at a cost that need only be minimal (and might be nonexistent). Here we've 
{ 


collected a pageful of these ideas, all guaranteed to brighten your mood 


as mue h as they Will Vour wardrobe. And, incidentally. they hear out oul 


16 


oft-repeated maxim that, via a switeh of accessories, a suit or a dress can lead 
a twelve-hour existence. 
To begin with, all you need is a simple, dark dress or suit. That 
unassuming little dress that you bought last year—or even three years ago 
for its good, plain lines is perfect (dd to this (singly and combined) 
as many scarves as you possess, a handful of the most brilliant hues, the 


richest weaves from your rag 


bag or that cutting of fur left over when you 
had your fur coat shortened, and all the beads and baubles you can lay hands 
on. And then set to work pinning, twisting and tving—we show you how. 
But above all, enjoy wearing your accessories. Remember, fashion is only 
fashion when it’s fun. 
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Tuck a bright, splashy scarf (or two o1 Dior still loves stoles, and ties them to A look Paris loves: A small black beret Fold a silk, square scarf into 
three) into the belt of your plain dark dress. envelop the shoulders warmly like th tilted. The scarf knotted like a matelot’s 1 fichu for a simple dark dress. 
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Unmistakably Chanel: Many loops of beads Take the same suit, add a primrose scar! From London a triangle stole wraps th Beads and New York’s love, 
on a basic black suit; glittering hat pin loosely knotted, and a smooth gold headbat hi} f slim suit | 


sm of a snugly, like an overskirt the Breton sailor, worn straight 
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Balmain gives a black suit a matching fur On a dark dress, a white muff and ruffler Tie a length of vivid taffeta into a bow Chanel cuit treatment: pearls 


ruffler and muff. And you might do the same. cut from a fur strip and tied with ribbon at the throat and anchor it with a_ brooch. ind chiffon 


from neck to waist. 
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Supper Dishes: EGGS AND CHIPS CASSEROLE 


bread: ONION-CHEESE SUPPER BREAD 
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AVORITE FAMILY RECIPES 


Here they are—the winners of Chatelaine’s fifth big recipe roundup—chosen 


from over 3,000 delicious suppers, desserts and cakes you sent us 


HATELAINE’S annual recipe contest has proved once again that Canadian 

families love to eat good food and the woman in the kitchen loves to prepare 
it for them. Not only that—-she loves to share her family’s favorites. From 
Vancouver Island to Newfoundland, from the United States and England, the 
mail poured in until we had 3,250 recipes. 

This year we offered five prizes of twenty-five dollars for the best recipe in 
each of five categories—Supper Dishes, Meat and Fish, Desserts, Cakes and 
Cookies, and Bread. You see the five winners photographed in color on these 
two pages. 

In the judging, we discovered some interesting things about Canadian tastes. 
For example, there were a surprising number of duplicate favorites, with the same 
recipe sent in from all parts of Canada. And tastes change from year to year. 
This year, pineapple was a popular flavor; graham crackers were used in dozens 
of desserts: so was coconut. Last year lemon and chocolate were favored. In 
the Meat and Fish class, hamburger emerged as virtually Canada’s national dish 

even more widely used than last year. 

Nearly one third of the recipes were in the Cakes and Cookies group. Desserts 
were next in popularity. The fewest entries were in the Bread class, although 
the breadmakers seemed to be the most enthusiastic about their specialties. 
\fter days—and nights—of sorting, discussing, checking, we finally selected 
50 which we think all readers will want to try, especially those who wrote 
us little notes saying how they look forward to these January issues. Just seeing 
the pictures and reading the recipes on these and the next twelve pages should 
make you reach for your apron and mixing bowl. Thank you—all 3,250 of 


you——for making this January food section a treasury of good eating. 


1 EGGS AND CHIPS CASSEROLE 
Mrs. Annie A. Bake, Windsor 





18 unbroken potato ¢ hips 2 cups crumbled potato chips 

6 hard-cooked eggs i cup chopped, canned pimento 
2 cans cream of mushroom soup Salt, pepper to taste 

2 cups milk 2 green pepper 

Line a 2-quart casserole with unbroken chips. Slice 
hard-cooked eggs. Combine mushroom soup and milk; 


heat to boiling point. Place a layer of sliced eggs on the unbroken chips, add 
some of the crumbled chips and chopped pimento. Add part of hot soup. Repeat 
until eggs, soup and crumbled chips are used, adding salt and pepper to taste. Put 
casserole, uncovered, in 350 deg. F. oven. Bake about 30 minutes. Ten minutes 
before taking from the oven, top with a few whole potato ¢ hips. At serving time 


arrange thin rings of green pepper and sliced hard-cooked eggs on top. Serves 6. 


2 ONION-CHEESE SUPPER BREAD 


Mrs. A. R. Jarvis, Vancouver 





ip chopped onton | cup grated sharp cheese 
] tablespoon fat ] table spoon poppy se ed, if 
l heaten egg desired 

up milk 2 tablespoons melted butter or 
] cups pac kaged biscuit mix margarine 


Cook onion in fat until tender and light brown. Combine 
egg and milk, add to biscuit mix and stir only until dry ingredients are just 
moistened, Add onion and half the cheese. Mix well. Spread dough in greased 
8- x |!2-inch, round baking dish. Sprinkle with remaining cheese and poppy 
seed. Drizzle melted butter over all. Bake at 400 deg. F. for 20 to 25 minutes. 


Serve hot with cold meat and salad. Serves 6 to 8. 
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3 VEAL AND HAM ROLL 
Mrs. Stephen Swirhun, Kenora, Ont. 





Remove round centre bone from veal steak: pound veal with wooden mallet or 
edge of heavy i-inch thick. 


combine with salt and spread evenly over pounded steak. 


plate until about ( hop very finely or crush clove 


of garlic, Brown 
| medium onion, chopped, in | tablespoon butter. Soak bread in cold water, 
squeeze dry and mix well with ground ham. Add browned onion, egg, pepper 
and paprika. Mix well. Shape ham filling into oblong roll. Place lengthwise on 
veal steak. Roll veal around ham filling and secure with skewers or poultry pins. 
lie with string in several places. Sprinkle roll with salt, pepper and monosodium 
glutamate and roll in flour. Heat 2 tablespoons butter in roaster large enough to 
fit roll. Brown veal roll on all sides. sauté chopped onion in same pan, then add 
the cup of water. Cover roaster tightly and bake at 325 deg. F. for about | hour o1 
until veal is tender. Baste 2 or 3 times with the juices in the pan. Before serving, 


remove string and pins; serve with pan juices or strain liquid and make thin gravy. 


4 TRI-MARBLE DELIGHT 
Mrs. Fred A. Wolff, Drumbo, Ont. 





ip shortening 2 teaspoons baking pou ler 
[ gran ed gar teaspoon salt 
, Cg gs cup milk 
vastry flour teaspoon vani Ha 


Blend shortening and sugar: add eggs and beat until creamy. 
Sift dry ingredients together twice, then add alternately 
with milk to sugar mixture (beginning and ending with dry ingredients). Add 
Licht Portion: Use 's of batter. 
ls of batter. 


vanilla. Divide batter into three portions: 
Spice Portion: Add 's teaspoon cinnamon and 's teaspoon cloves to 
CHocoLate Portion: Melt '2 square chocolate, mix with 's teaspoon soda, | 
teaspoon hot water and | teaspoon granulated sugar. Add to remaining 

f batter. Drop alternate spoonfuls in bottom-greased angel-cake tin and bake 
it 350 deg. F. for 40 to 50 minutes. 

FrostiNG: White 7-minute frosting. Dip toothpick repeatedly in square 
melted chocolate and run it through top of icing lightly. This gives the icing 


i delightful marble effect. 


5 UPSIDE-DOWN PECAN APPLE PIE 
Mrs. Jack Fulcher, Exeter, Ont. 





1 tablespoons soft butter or Juice of 1 lemon 
margarine cup hrown sugar, pac ked 
ip pecan nut halves l table spoon purpose flour 
cup brown sugar, packed feaspoon cinnamon 
Plain pastry for 2-crust pie (9-inch) leaspoon nutmeg 


wpoon sait 


With knife, spread butter evenly over bottom and sides of 9-inch pie plate. 
Stand nuts, round side down, about | inch apart around edge of pie plate. With 
remaining nuts make design in bottom. Press nuts into butter to hold in place. 
Sprinkle brown sugar evenly over nuts, pat down firmly being careful not to 
disarrange nuts. Cover with half of plain pastry. Trim pastry, leaving ! »-inch 
overhang. Slice apples into bowl containing lemon juice, to prevent darkening. 
In small bowl, combine remaining ingredients; mix with apples. Pile apple 
mixture over pastry in pie plate. Cover with remaining pastry. Trim top crust 
even with bottom crust, fold edges in together and make flush with rim of pie 
plate. Flute edge. Prick crust to allow steam to escape. Bake at 450 deg. F. for 
10 minutes; reduce heat to 350 deg. F. and bake 35 to 45 minutes or until apples 
are tender. Allow pie to cool about 5 minutes. Place serving plate over pie and 
invert. Carefully remove pie plate. Serve pie hot o1 cold, plain or with vanilla 


or butter-pe¢ an ice cream. 


Vore rec ipes on next page 
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RECIPES 


continue d 
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AUNT SABELLA’S ICEBOX CAKE 





WALNUT AND FRUIT COFFEE CAKES 





6 AUNT SABELLA’S ICEBOX CAKE 
Mrs. Cecil Sowden, Mannville, Alta. 


l« up sugar 14 cup boiling water 

2 eggs, separated 1'4 teaspoons baking pou der 
1 teaspoon vanill ls teaspoon salt 

] cups sifted purpose flour 


Beat sugar and egg yolks together until creamy. Add vanilla and 
two tablespoons of the flour stirring in well. Add boiling water. Sift 
together and add baking powder, salt and remaining flour. Beat egg whites until stiff but 
not dry: fold into hatter and turn into an 1] xX 7-inch creased cake pan which has been 
covered with wax paper, the paper being well greased and dusted with flour. Bake in a slow 
ven (325 deg. F.) for about 25 minutes. (Watch, this is not to get brown.) Turn out cake 


ind cool while making filling 


PIL Line 


Velt chocolate in top of double boiler over hot water. Beat in %4 cup sugar, sifted to remove 


lumps. Add water. Beat egg yolks until smooth in bow! with remaining sugar. Add chocolate 
mixture. Stir well. Beat ege whites until stiff and fold into filling. Cut cake into thirds 
then each piece into 3 layers. making 9 layers in all. Line a loaf pan (Sf) <4 = 3 
with heavy waxed papel Lav a laver of cake. a layer of chocolate filling and keep repeating 
intil pan is filled. ending with a layer of chocolate Place in refrigerator for 8 hours o1 
onger. The finished cake will keep for two weeks. Serve sliced with whipped cream or ice 


cream. With ice cream, you may use butterscotch-sauce topping. 


\ote: The cake may be cut into 4, 6 or 9 layers as desired 


7 JELLIED CHICKEN-CRANBERRY SALAD 
Mrs. Vivian Duke, Redvers, Sask. 





1 mind fo ( g ke / cher 
Cur l cup py ¢ 
] p sug ] salt 
cup u m 
] n p po mor ( 
/ / 
fi ) y / ron jul 


Put fowl Ina hig pot, cover with hot water. add 2 tablespoons salt. Cover, bring to boil. 
then simmer slowly about 3 hours. Cool. Cut up chicken meat in bite-size pieces. Cook 


cranberries in sugar and 'y cup water till the skins burst. Soften gelatine in !2 cup water 





and stir | teaspoon only of softened gelatine into cooked cranberries. Dissolve remaining 
gelatine in strained chicken stock and chill until it begins to jell. Then stir in chicken 


meat, celery, salt, 


mustard, onion juice, lemon juice and parsley. Pour half the chicken 
mixture into an oiled 2-quart mold, then the cranberries, then the remaining chicken 


mixture. Chill at least 6 hours. Unmold on salad greens and serve with salad dressing. 


8 WALNUT AND FRUIT COFFEE CAKES 


Mrs. F. C. Atkinson, Vancouver 





p j psf 
FIL 
leup u 1 for hles ’ h / 
( ad fir ‘ 7 
Pp Hutt poon t uv a " . 
p brown sugar ] table spoon rum or milk, tf needed Ps > 
apple ce _ © 
] } 1p] e*, 
Porrt ° 
e «¢@ 
» flo n. slice butte 2 
_ 
I ng ri ° ’ 
«e 
a e 
Soften yeast in '4 cup lukewarm milk, add 1 teaspoon of sugar. To the rest of milk, add ,* 
butter, sugar, salt and vanilla and stir until butter has melted. Add beaten eggs and stir in 4 
the yeast. Sift flour and add gradually, knead the dough until smooth and elastic. Cover and * 
let rise until double in bulk. Roll out on wax paper in a roll, cut in pieces size of small > 
peach (this amount makes 30 cakes). flatten each piece, put small teaspoon of walnut mixture ~ 
(combine nuts, butter, brown sugar. bread crumbs, vanilla and add rum or milk to moisten, e 


if needed) in each, fold dough around like bun: put on a cooky sheet about 5 inches apart. * 
With water tumbler dipped in flour, flatten inside so it looks like a tire. In that hollow put > 


dessertspoon of applesauce, sprinkle generously with crumb mixture made by mixing together  \ 

the flour. icing sugar and butter, and let rise. They should be about 4 inches in diameter. 

Bake 5 minutes in 400 deg. F. oven, turn down to 350 deg. F. for another 10 to 12 minutes , 

till nicely browned. When baked, brush sides with butter. Instead of applesauce, you can 

ise half peach, 3 cherries, plums, berries or any fruit in season, 8 
42 more recipes start on page 22 we 
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1 can of Beef Soup plus 1 can of Beef Noodle — Combine 
Stir until smoothly blended — heat and serve 


cubes of lean beef, plentiful with fine egg noodles, barley 


and carrots in a flavorful beef stcck. 


both soups in a saucepan — blend with about 1% cans of water. 
You'll discover a new satisfying soup for big appetites — doubly generous with 


An exciting idea from Campbelii 


new soups from two 


. the easy way to make delicious new soups! 


Here’s an adventure for every cook who likes 
to try something new! It’s Soup Mates—the 
creative cooking idea of blending two soups 
to make exciting new soups. Try it yourself 
—it’s easy! Use any of the combinations we 
here for trying Soup Mates. See 
what new flavor, new character one great 
Campbell Soup gives another! 


Campbelli ins 


suggest 


1 can of Bean with Bacon plus 1 can 
of Vegetable — Pour together — 
blend with about 1% cans of water. 
Heat and serve. Here’s a new, full- 
flavored soup — with enough nourish- 
1 meal! 


VEGETABLE 
_ Sour. 
a — 


ing goodness to make 


SOUPS 


By Anne Marshall 


CAMPBELL’S SOUP MATES LEAFLET — AT YOUR GROCER’S NOW! 


It’s filled with suggestions for new Soup 

Mates including such tempting com- 

binations as these 

> 1 can Cream of Mushroom plus 1 can of 
Scotch Broth (with 1'% cans of water) 

© 1 can of Chicken Noodle plus 1 can of 
Cream of Celery (with 14 cans of milk 
or water) 

© 1 can of Tomato plus 1 can of Green 
Pea (with 1% cans of equal parts milk 
and water) 


Quick—nutritious— 
and simply delicious! 
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One Basic Dough 
makes 


emmy hewiee Veaig/ 





a ost ocire 





Amazingly Versatile Dough 
new Active Dry Yeast! 


You make a single quick-rising dough 

with the new Fleischmann Active Dry Yeast 
your oven produces four thrilling 

dessert treats! When you bake at home, 

see how this sure. quick-acting NEEDS NO 

yeast helps multiply variety on your table REFRIGERATION 

Needs no refrigeration 


vet a month’s supply! 
1. CINNAMON SQUARE 
Combine cup grar ulated sugar and l tsp. 
cinnamon; sprinkle on board. Place one portion 


Basic COFFEE CAKE Dough of dough on sugar mixture and roll into a 12-inch 












square; fold dough from back to front. then from 
Scald left to right; rep t lin 1 foldi ui 
. using a little flour on the board necessary; 
2 cups milk seal edges heey A psn "8 fos ena pans 
Remove from heat and cool to lukewarm. press out to edges. Grease top. Cover and let rise 
In the meantime, measure into a large bow! until doubled, Cream 2 tbsps. butter or margar 
Ya cup lukewarm water F - goonn “a oo - 5 tb 
2 teaspoons granulated sugar Sp ‘ nd bed 8 a 6 ms ~~ om tt 3 or 30 to 
ond stir until sugar is dissolved. Sprinkle 35 mins 
with contents of 2. APRICOT FIGURE EIGHT 
2 envelopes Fleischmann's Combine eup brown sugar, | tbsp. flour tsp. 
Active Dry Yeast mace and cup finely-chopped nuts. Re a 


one portion of dough into a rectangle about 25 





let stand 10 minutes, THEN stir well. Stir by 6 inches. Spread with 2 tbsps. soft butt " 
in lukeworm milk and margarine; sprinkle with nut mixture. Fold dough 
lengthwise into 3 lavers wist dough from end 


4 well-beaten eggs 


















to end; form into figure 8 on greased pan. Grease 

1 teaspoon vanilla top. Cover and let rise until doubled. B it 
Sift together twice 1°, about 30 mins. Fill crevices of hot } 

7 cups once-sifted bread flour : ns "7 oe te pre oi ther surfaces with 

Ve cup granulated sugar sigpese-¢sinees. 0 gamma iaaalaieaiaat 

1 tablespoon salt 3 spanned ; er sod 
Stir about 6 cupfuls into the veast mixture orange rind, = raisin cup ch pn f ts 
beot until smooth and elastic ind 4 cup well-drained cut-up red and green 
Work in remaining dry ingredients and h = = Senet nani ; 0 it pay y i re 

2s cups (about) once-sifted in the centre of a greased deep 8-inch ro 1 pan, 

bread flour sory ager around and around to edge of 
Turn out on lightly-floured boerd and : = ‘ spacey me a see, te hon { nae we 
knead dough lightly until smooth and sugar and 1 tsp. cinnamon. Cover and let ri 
elastic. Place in a greased bow! and grease until doubled. Bake at 350°, 35 to 40 mir 
top of dough. Cover and set dough in a 4. SUGARED JELLY BUNS 
warm place, free from draught, and let en “agh ze me to 12 oquat ane 
rise until doubled in bulk. Turn out dough Pal roll ‘ype 2 vi vt once aee x iene eae he ss 
on lightly-floured board and knead lightly granulated sugar. Place, well ay ' a 
until smooth. Divide into 4 equal portions F = fs e' tly Cover ar 2 antil 
and finish as follows * lee thaaaliie of > hae teal ; each 

fill with jelly. Cover and let rise 15 mins 





Bake at 350°, 15 to 18 mins. 
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SUPPER DISHES 


9 STEAK AND MUSHROOM DINNER 
Mrs. B. C. Grineau, Calgary 


2 large potatoes, pared and sliced 1 pound mushroom, sliced 
at ups water l can cream of mu shroom soup 
3 feaspoon saul cup buttermilk 
cup me lted shortening 1 teaspoon salt 
1 cube steaks teaspoon pepper ( 
] large onion, sliced . teaspoon marjoram 


Soak pared sliced potatoes in salted water. Melt shortening tn large skillet B 
and brown the steaks, the sliced onion and mushrooms. Drain on absorbent 
paper. Drain potatoes. Place potatoes, onions, mushrooms and_ steaks 
n alternate lavers in a casserole. Blend mushroom soup, buttermilk and 
seasonings and pour over meat and vegetables. Bake at 350 deg. F. uncovered, 
for 1 hour. Serves 4 well 

10 HOT TUNA BUNS 

Mrs. Don Schroeder, Acton, Ont. 





] 6-02. can tuna fish. chunk Sprinkling of pepper 
st 3 table spoons grated onion 
2 hard-cooked eggs. chopped teaspoon musiard 
cup sme pieces of cream Mayonnaise 
chees 1 dozen Parker House ro 
a 14 
Mix well together the tuna fish, eggs, cheese, seasonings and onion and add 
| + ) 
enough mayonnaise to moisten and hok xture. Split Parker House rolls, 
butter, and stuff with tuna mix. Put together and wrap in aluminum foil 
each bun separately. Heat in 325-deg. en for 20 minutes. Serve \ 


ves and celery. 


11 OYSTER CASSEROLE 
Mrs. H. J. Johnson, Liverpool, N.S. 





% tablespoons f Dash of cayenne 
n cups m 
r vith their 
/ 
bt tables] £2 
‘¢ r yu } ry 
| ( ' ( { 
da Bl 
rac i ( h 
il ( {> 
| iT 
] * + 
12 GREEK RICH 
Mrs. W. F. Harrison, Ottawa 
onion, finely cl { 1 good grinding of pepper 
clove gar erust to 3 cups chicken stock 
1 vreen lettuce leave OR 
hredded hoiling water with chicken 
Hi rven hroon ced houillon cube 
lL medium tor on nee { 1 litthe nutmeg. if desired 
nd chopped 1 cup frozen pea 
OR 1 table poon melted b er 
l cup canned tomato I small pimento diced 
pound fresh, lean pork } tablespoon raisin 
uncooked), minced cashea and scald in 
/ cups uncooked rice hoiling water 
Melt itter ina casserole with a tight cover that may be used in the over 
Add onion and cook until clear—-don’t brown. Add yarlic. Remove fror 
heat, add lettuce, mushrooms, tomatoes, pork, rice. salt and pepper. Dt 
iltogether and add chicker tock and nutmeg, if desired. Cover tight 
ind cook in 400-deg. F. oven for 20 to 25 minutes. Meantime cook pe: 
tra , ada butter, pimento ane i ns 
Remove casserole from oven, invert on a HOT ser ! plattel and toss wit . 
forks to separate rice grat Over th our hot peas and raisins, sprink 
th chopped parsley or water-cre rig . serve th cold meats or 


as a hot dish with salad green 
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13. PANCAKES WITH MEAT—MUSHROOM SAUCE 
Mrs. Anne Toporowski, Kamsack, Sask. 
FILLING: 


Dash of Tabasco 


teaspoons chil pou der 


] medium onion 
rr ner 
2 green peppe 


) } os , 
2 tablespoons butter or A pound hamburger 
margarine 110 


ounce can condensed 


mushroom soup 


] teaspoon salt } 


teaspoon pepper ] cups water orm 


1 tablespoon W orcestersh 


re en pDeDD« ri id ne oe tte ne id i 
I quit il) rpec t 
I yi ida ca ( ‘ ‘ 
the , ‘ nea yy ) nec 
r k ) ( ( 4 
c k 


CREOLE JAMBALAYA 


Mrs. Paul Hielscher, Nelson, B.C 


15 LIVER AND RICE CASSEROLI 


Mrs. Anne H. Korhonen, Toronto 
BAKED LIM4-~ 








apetruit 


: Worth its 


veg 
—Instea 


Here's a dessert treat 


weight 
in health 








FLORIDA 


Grapefruit 
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Here's how to 


save work 


the new , ae 


soddard’s 


way 


nly needs that occasional 


NG Silver « 
¢ 


thoroug ea if < ise 

Goddard's lL 4d Silve Polist 

Goddard's Plate Powder between times 

you st rub with Goddard's | regnated 
4 loth 

This is Goddard's easy routine Liquid Silver 

Polist r Plate Powder for safe and thorough 

leaning mpregnated Silver Cloth for a quick 


shine. Goddard's is tougher than tarnish, softer 
than silver 


“Goddards 
cioTu 


SILVER 





Goddard's — at al! 
the best stores 


Sole Proprietors and Manufacturers 


J. GODDARD AND SONS, LTD 








HAVE THAT 


K\TCHEN WHE 


“ Pr 


FEELING! 


New flavour zest 

comes Ww hen you \ 
é 

save natural food * 


values. Boiling kills 





food Save vital 

minerals and vitamins by 

low-heat vapour cooking \\ * 
no steam pressure—in e 


GENUINE UNIT-CAST 
SUPER HEALTH ALUMINUM 


(No Seams, Welds or Rivets) 
o _- > 
ist 
i ’ 

—— 2) 
 —_ 





LIFETIME SERVICE OF 
BEAUTY and BETTER LIVING 
Easy to use, needs little watch- 
ing ... saves dollars on cooking 
fuel . . . has silver-like beauty 


A unit for every cocking need at 
better hardware dealers across Canada 
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MEAT AND FISH 


17 STEAK ROLL 
Mrs. G. W. Espin, Edmonton 


Short crust pastry dough teaspoon salt 


] pound of round steal ] teaspoon monosodium 
. ; jl 
(other steak may be used glutamate (optional) 
but keep in mind that vou ? teaspoons meat tenderizer 
] | 


need it in one piece) (optional) 





] small carrot teaspoon garlic salt 


) 
] small onion stick celery 
n bre crumbs. fresh ] table spoon fat (shortening or 


teaspor n of marjoram oul or dripping, bacon or beef ) 


4 teaspoor hlack pepper 


Pound steak well, or have the butcher do it for you. Sprinkle with tenderizet 


: ' 
and monosodium glutamate. Grate carrot, onion, chop celery; saute In 
moderately hot fat, keep stirring, do not brown. Add bread crumbs and 
remaining seasonings. Set aside while you roll out your pastry to approxi- 


mately the size of your steak, making it about !4 inch thick. (Use pastry 


er ' & 
[Then cover the steak with the seasoned mixture 


mix Or make your own, 
and roll up the steak jelly-roll fashion, place on the rolled-out pastry and wrap 
edges with pastry brush dipped in wate 


the pastry around steak, moisten the 
{ put in a hot (400 deg. F.) oven. When 


to seal. Place on a baking pan anc 


lightly browned, turn down heat to 350 deg. F. to finish baking. Allow 

114 hours altogether for cooking time. This is best served with gravy, either 
; ; > 

re-heated gravy, or a brown sauce, with hot vegetables. Serves 3 to 4. 


18 DINNER PARTY STEW 
Mrs. Fred G. Waldon, Oak River, Man. 


l po f jean beef cul vr 

or small cubes hot water in whict > Dou on 

> tablespoons flo r ives or « easpoons beef 

feaspoon { / jf } eft / 

peppe g 

3 medium onions, s / 

3 poons f ] f ) 
Roll strips cubes of beet flour mixed s ( ( B 
ea " Ss hot i 1 lon es, Ad i ( ca h 
and SULPa Br ) ‘ 4 ‘ y 
1! irs « ( \W nea ‘ cal 
must mms. Otir we is St ab \ sa ( t ( 
Su isi¢ Se na rice rs ( ( ACC CC I su cree Clit 


19 FRUIT-FILLED MEAT LOAF 
Mrs. A. Ernteman, Chatham, Ont. 


Meat MIXTURE 





pe i me 
I r | ( 
( iDine x ‘ pP i x 9! ( ‘ 
| ‘ { ic | { ( CT 
} S Ba I S s§ 
20 BAKED HALIBUT WITH OYSTER STUFFING 
Mrs. Webster Watson, Maniwaki, Que 
H ‘ 2 irge s ¢ i ) r ( < et 
" ‘ 
11K ( S k ( 
seas ( ( ‘ ( LI DI 
sprinkle ered « Fas ethe 
" ke ‘ 35 F. Serve egg s 
GG SAUCI 
‘ Ai r 
i ( vater } f.hbo l egg 
Melt half tne putt , add flour and seasonings, and gradualiyvy pour on hot 
water. Boil five minutes, then add remaining butter in small pieces and two 
hard-b t egys ed up, 
























Winter's winds deprive 
the skin of some of the 
natural oils But, rich, 
velvety, nourishing Nivea 
Creme, containing Eucerite 
(closely resembling the 
skin's natural oils) pen- 
etrates deep into the un- 
derlying tissues Keeps 
the skin soft and supple 
Nivea also soothes chap- 
ped hands and lips 


JAR $1.10 
TUBE 63c 


AT ALL 
DRUGGISTS 


@)” 


NIVEA PHARMACEUTICALS LTD. 





Made in 
Canada 














HOUSEWIVES! 
Earn the extra money for that new dress. 
It's easy, pleasant work, and we supply 
you with all the necessary materials WITH- 
OUT CHARGE. Send for full details today. 
Fidelity Moneymakers Club 
210 Dundas Street West, Toronto 2, Ont. 





Heartburn? 


Heavens, doesnt she 
know about TUMS ? 









When favorite foods give you gassy hear 
burn, you’re prepared for quick relief 
you have a roll of Tums handy, in pock« 
or purse! For Tums give on-the-spot relic 
from sour stomach and acid indigestior 
Tums require no water—no mixing. Tak 
them anywhere. Get Tums today. 






So economical—only 10¢ a roll 


3-roll pkg. 25¢ 





TUMS FOR THE TUMM 


CHATELAINE JANUARY, 19 


5 








“aS 








' 
| 
i 
| 
| 
' 
| 
a 
i 
' 
] 
. 




















21 MOCK CROWN ROAST 
Mrs. C. M. York, Port Arthur 


1 to 2 pounds wieners 2 cups filling (cooked 
Bacon sauerkraut OR bread stuffing 


OR « ooked ve getable $s) 


Arrange wieners side by side, with curved side up 


(allow 2 wieners per serving Thread a large needle 





with string, sew through all the wieners 14 inch from 
the bottom and 14 inch from the top. Tie ends of strings bringing first and 
last wieners together Stand wieners on end to form a crown. Fill centre 
of crown with sauerkraut, bread stufling, or creamed cabbage. Wrap 2 or 3 
strips of bacon around roast. Anchor with toothpicks. Bake in 375 deg. F 
oven 20 minutes. 


22 HUNGARIAN CHICKEN DELIGHT 
Mrs. lrene Weinberger, Oshawa, Ont. 


1 chicken, 4 to 5 pounds in ] dessertspoon sweet red 
weight paprika 

Salt leaspoon caraway seeds 
3 large onions 1 sma in tomato juice 

ve cup shortening l so ipspoon of flour 


cup sour cream 


to small pieces or servings (about 6 to 8). Salt 


Wash, drain chicken. Cut 


lightly all over. Simmer onions in shortening in large pot until golden-yellow 


' ' ' ' 
ver medium heat, Add ch cke n, paprika, caraway seeds and tomato juice, 





Let simmer on low heat until tender. [his depends upon toughness of 
chicken, it is hard to give length of time. Mix flour with cream and stu 
Into liquid that Is In the pan W th chicken. Let it come to a boil, stir a 
remove from heat. If there is not enough gravy into which to stir sour cream 
ind flour, a ol water n VY be addec a r S 

Serve with boiled, dra ned thick 1 es. Serves 6, 


23 BAKED FISH HAWAIIAN 
Mrs. Jenny B. Gratrix, Brooks, Alta. 


Z ps flake ) } l cup mashed er ned 
(whitefish) potatoes 
1 cup cubed I beaten ens 
6 tables mS m a poons mill 
Pin ut I peppel poon pay 
pg Can n 


. : o3 
Grease a casserole, arrange the p neapple in it Add cream, salt and pepper 
to lish, MIx, and spread over the pineapple. Beat the potatoes with the erg 
and | Id; | nd 1 ver th {1s} 3a] n leratel hot 
and miik, add paprika, and piace Ove ne isn. AKC 1a moderately not 
oven 375 deg. F. for 15 minutes. Remove from Oven, and sprinkle top wit! 
grated cheese. Return to o en tor about 3 minutes, u til the cheese is meited. 


24 PLANKED FISH WITH ALMOND BUTTER SAUCE 
Mrs. Thomas Powell, Sauit Ste. Marie 


] on n / $ 
| umb / rc rsley 
hacon cooked and teaspoon t 
hled , } 
ige ghtly b Das} f 
1 tab 00ns of wat } 
| 
\i ri OVE ngredient excep Ss I ess in r n ce t 
| plank or b er type piatt« | use a et r i 
( Wipe { I use « ’ ( ( S kIe 
epp \ ‘ cs r ‘ 
+ 2 + + 
eC ) 1 ( il in ( > ¢ ) ( 
( Br f i ) flame, 1 
> 
CS n ik ( qi¢ \¢ ‘ 
latte I ) er ) ‘ ! ere 1 | 
ever | e been able to « $ P: \ 5 Sauce over Iis 
ALMOND BUTTER SAUCE: 
t tablespoons butter 1. 
blespoons ; n 
Me putte small sa al St e rel r ent ind keep ho 
25 WIENER DOGS 
Mrs. Florence Askin, Arcola, Sask. 
- l tte ) ( flour 
« ‘ if j TA) Deak gr r 
+t I rel IT, / fe ” 


skewer end, roll wienero int batter. Deep-fry at 375 deg. I . until browned. 
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From 


One Cook to Another’ 


me.) : 
<UY Yin Bly 


Carnation Home 
Service Director 


CHEERING FOODS FOR CHILLY DAYS 2* 


DOES ANYTHING MATCH THE JOY of coming from the frosty air into a 
kitchen filled with the warm smell of cooking? I doubt it! That’s why I give 
special thought not only to the appearance and flavor of cold-weather dishes 
— but also to the lingering fragrance they leave in the air. Pumpkin Pie for 
instance, stands high on my list of desserts for cold days . . . it smells so good 
while it’s baking. And first favorite with the family, is the Pumpkin Pie I 
make with Carnation Evaporated Milk. It’s amazing, 

the richer, deeper, more satisfying flavor that Carna- 

\ wy tion brings out in Pumpkin Pie — and the wonderful, 

sie wt | creamy-rich consistency it gives. That’s true, no mat- 
io Pe) ter what recipe you use. You see, Carnation is con- 


j «q centrated to double-richness . . . and specially heat- 
oe \ 4 > refined. So it performs cooking miracles not possible 
rE ea ~ —=ey) with ordinary milk. 


CARNATION PUMPKIN PIE 
Makes a 9-inch pie) 


On days when the mercury dips, it’s a 
rare person who isn’t heartened when 
you serve a big bow! of stearning soup 
So you'll want to know this easy, new 
vay to make cream soups more delicious 
ind satisfying than ever before: Make 
them with Carnation Evaporated Milk 
You just won't believe the wonderful 
difference Carnation Milk makes in your 
favorite soups. Carnation is so much 
smoother than ordinary milk—so much 
richer in flavor. And the quality of 
Carnation is protected in the only can 
made specially for evaporated milk 


l cup granulated sugar 
14 teaspoon salt 
l'4 teaspoons cinnamon 
4 teaspoon (each) nutmeg, ginger, 
allspice and cloves 
144 cups canned pumpkin 
1 large can undiluted Carnation 
Evaporated Milk 
eges 
Unbaked 9-inch pie shell 


Combine filling ingredients and beat 
together with rotary beater until 
smoothly blended. Turn into pie 
shell. Bake in hot oven (425 deg. F.) 
for 15 minutes. Lower heat to moder- 
ate (350 deg. F.) and bake until knife 


CARNATION CREAM SOUPS 


(Richer flavored, more nourishing 

















inserted in centre comes out clean 1 can of your favorite soup 
(about 35 minutes longer). (tomato, pea, vegetable 
‘ or chicken) 
farm davs. col cal » days m 
irm aay sunny days, ' 
We says cold days . 7° Ts 1 small can (or % cup) 
snowy days it’s hard to imagine any- 4 ; 
: . : ing then the smell of ' ¢ a undiluted Carnation 
hing more ; mg a e sme ) i - - 
See : is ‘ Evaporated Milk 
coffee in the making. Lots of people j er 
. ’ { ‘une 'S cup water 
agree on that. And another thing on i 
which there is wide, wide agreement, is i r we Combine soup, 
: . . > Carnati ‘ 
on the wonderful things that Carnation \ ‘TOSS ee ene 
1 L ung — ' 25 ~ Ne, Water Heat 
Evapt rated Milk does for coffee. Do S=T< S4and serve as 
you know that millions of coffee lovers if } <*> § usual 
prefer Carnation to any other brand ‘\ w 
of evaporated milk in coffee even , 
prefer it to cream? They do! And no Time-saver for a busy day instead 


of making pie crust for pumpkin pie, 


L 


wonder. Carnation gives coffee a tempt- . 
bake pumpkin-pte f 











ing golden-brown color... satin-smooth lling in custard cups 
consistency rich, rich Carna set in pan of hot water Callit “Pumpkin 
fod Mey . ! ! rma- ’ 
tic s heavy enough to wh vet it Custard”... delicious! 
is neavy nougn ft u } yet i 





ily about half as much as cream. 


r'ry Carnation in your coffee 


Whenever you want to see a bright- 
eyed, healthy-looking baby, seek out a 
Carnation baby of your acquaintance 
Carnation babies are traditionally husky 





and <« tented and for a number of e 

‘ 

not é 

heat-refin I ; - 5 l 
k. Second Carnation provides all 

the important nourishment of good 


vhole milk, including the minerals 


essential for good — and [pon 
SS > 


i Done To take greatest advantage 





of Carnation’s calcium and phos hata 
here 1s increased vitamin D. Carnation 








Milk is absolutely pure absolutely 
What more could you want in 
ilk for Baby? If there’s a baby in 
your home, ask your doctor about 
Carnation Milk for him 
Two Great Shows: on Television, BURNS 
and ALLEN every Sunday on entire Cana- 
d TV network. Or Radio ev ery morning 
f Monday to Frid a Girl Mar- 
et ne ations 
F 





fee... my latest booklet, ‘‘One-Dish 
Meals It full of delightful meal-making 
inspirations. Write for your free copy to 


on ry af 
Dept. 24, Carnation Company Limited, at ted Co 
Toronto or Vancouver or St. John’s, Nfld. from Conten WS 
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NOW AVAILABLE 
IN CANADA! 


SEND FOR Lt 
Fo. Ung 
4 ttl 

RUG BOOK 


FREE! 


New 24-Page Rug 
Book in Full Colors! 


Easiest rug-making method ever known! 
Make luxurious, deep-pile, lastingly beau- 
tiful Shillcraft Rugs as easily as tie-ing e 
shoelace. Shillcraft Readicut Rug Outfits 
contain EVERYTHING you need .. . 
sturdy English canvas 
brightly stencilled with 















easy-to-follow rug pat- 
tern; 100% wool yarn 
PRE-CUT in correct 


length ready to use (no 
winding necessary); and 
patented Latchet Hook 
which ties yarn securely 
to the canvas. Will not 
ravel or pull-out; can be 
vacuumed or cleaned 
with complete safety. 


Buy Direct from the Importer 
at Great Savings! 


Shillcraft Readicut Rug Out- 
fits are stocked in Canada 
This assures you of immedi- 
ate delivery and prices lower 
than in the U.S. A. Full in 
formation and prices sen 


with Rug Book. 
Start your rug 
for as little as $5 
Mail Coupon Today 
Shillcraft 








No bulky, costly 
frames needed ! 


Dept. Y-2, 106 Hopkins Place 
Baltimore 1, Maryland., U.S.A. 








I enclose 10c (in coin) to cover handling costs 


. 

: 

a 7 “ - 

s Please send me your FREE Shillcraft Rug 
: Book showing many rugs in full-color. 
3 

s NAME 

+ (Please Print) 

- 

: ADDRESS 

: City Prov. 

caer see 











CANADA’S FINEST 
CIGARETTE 
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DESSERTS 


26 ALMOND MERINGUE CAKE 


Mrs. M. McLay, Alsask, Sask. 








cup h ler leog u hites 
ip sug teaspoon sa lt 
1 egg AL i sugat 
taaapeon.< 1 teaspoon vant 
1 cuy e flo cup blanched 
teaspoons be io powd shredded 
4 teaspoon s f l cup wh pped crea 
/; spoons top mult kre sh. or frozen stra 
Beat the butter until soft, add sugal radually and beat in ege 
ita n Ac inilla. Sift the flour, then measure and sift agau 
baking powder and salt. Add to butter mixture alternately with the 
mut att th. Spre id in two ore ised 9-inch layer « 
Beat « until stiff, add the cup of sugar very grac 
Dbeat ery thoroughly, then fold in the teaspoon ol vanilla. §S 
meringue over the two unbaked layers of cake and stud one met 
he almonds. Bake at 350 deg. F. for 40 minutes. Remove 
Vhile irm. Just before serving, Cover the cake side of the plain layer \ 
ped ¢ cam, top with strawberries and plac« the other laver, 
up, on top. Reserve a little cream and berries to garnish midd 
Serves 8 to 10. 
27 GRAPEFRUIT CUSTARD 


Mrs. Charles Harper, Selkirk, Man. 








< (£2 , gg whit 
cup wi g ] 00 
Pec SE” T { rapetru ( ak 9 dist Ss k 
ind i¢ inc n retrigera I irs 
Place 1 cup boil er i ible boil 
4 i ( as i { \ i 4 
ri ( el } 2 ¢ ) ( ( \ ‘ 
equentl »t ) er a er swe dg grapeiru 
yg nite MCAKS, al ‘ iS pK es ind 
cus i P| Ce 1 dIs I 1 in AK > ‘ | ul 
Chill tt ou Vv bel ( ( ™ es 4 
28 MOTHER’S FIG PIE 
Mrs. George Dick, Vernon, B.C 
Was ( ‘ 
Re 
d 
Ming ( \c 
| ( 
‘ .F. 
| ‘ ( 
I i 
29 NO-BAKE CHEESE CAKI 
Mrs. Eric Henry, Antigonish 
Mix tog er gelatine, sug ( t te t « iD|l« ‘ 
ela ( 
ib re : st 
whic ' ess ( 
mixture ( S [ ) Bx it 
stiff b Vy. 2 ( ‘ ( { ind bea 
I gvela e-cheese X ne ped cre 1 
Cak al Sp A i¢ 4 mw ) cl Nave ve" 
meited but ( mn. % edges I S¢ 
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WHAT EVERY 


MOTHER 


SHOULD DO AT THE FIRST SIGN OF 


P 


St: 












SPECIALISTS WARN that pimples undermine 
children’s self-confidence moy even cause 
damage to their personalities 
Neglect of pimples can cause permanent scars, 
too So act early. CLEARASIL, the new scien 
tific formulation especially for pimples, may 
save your boy or girl from these double dangers 





permanent 


s 


New! Medicated Formulation 


CLEARS PIMPLES 


SKIN-COLORED . . . hides pimples while it works 


Now atlast' A new medicated formulation calle« 
CLEARASIL developed especially for pimples! In 
scientific clinical tests CLEARASIL, with its re 
markable drying action, brought positive relief 
in a high percentage of cases. 
Greaseless and fast-drying in contact with 
pimples...dries pimples surprisingly fast. And 
CILFARASIL's antiseptic action stops the growth 
of bacteria that can cause and spread pimples 
Skin-colored to hide pimples and end embar- 
rassment. Pleasant to leave on day and night for 
uninterrupted medication 
Reader’s Digest reported on clinical tests using 
CLEARASIL type medication 
Now the largest-selling special pimple medi- 
cation in America... because CLEARASIL has 
helped so many boys, girls, adults. Must work 
you or money back. 69¢ and $1.19 at all 
druggists. Get CLEARASIL today 

a 


vs Cle ara ay N . 


tor 
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Pe Se ae 


Is YOUR CHILD 













EASY toTake 
EASY- Acting 
EASY on the 

System 







Good for Children and Adults 
EX-LAX 
The Chocolated Laxative 
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Recsenensnsessesmeiimeeediiinen 


TULA 


seed the first year 
novel pot 
house R 








Roses from 
Most unique and 







lant, a genuine dwarf 


that bloom 





many 





lor ' ariations 
Pkt. 35¢ postpaid. 


SPECIAL OFFER: 1 pkt 
Baby Rose and 5 pkts. other 
I ¢ Houseplants, value 
$1.60 for $1.00 postpaid 


BIG 164 PAGE SEED AND 
NURSERY BOOK FOR 1955 





ae 
SE 


SEED HOU 
GEORGETOWN. ONT. 
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30 FROZEN APPLE CREAM 
Mrs. Lloyd Moore, Glenboro, Man. 


46 cup whipping cream 2 cups applesauce (canned or 


a le aspoon cinnamon home made ) 


2 table spoons sugar 
Beat cream until it looks like custard. Stir in cinnamon 
and sugar. Add the applesauce and mix until the 
dessert looks marbleized. Spoon into ice-cream tray and freeze with refrigera- 
tor control at normal setting. Serve when the mixture holds its shape but 


Ss not solid. Serves 6. 


31 ICE CREAM PUDDING 
Mrs. J. H. Marr, St. Stephen, N.B. 


s cups cake flo ur + teaspoon almond flavoring 
6 teaspoons baking powder 1'2 teaspoons vanilla 


l teaspoon salt Green food coloring 


cup shortening or 14 squares hitter chocolate, 
margarine melted 


’4 cup sugar ; teaspoon lemon favoring 


 epgEsS 2 teaspoons grated orange rind 
] cups n ill, Pecans and che rries for garnish 
Silt flour, Daking powder and salt. Cream shortening and sugar, add eggs, 


+ 


then milk and flour mixture alternately. Remove about 11% cups batter to 
inother bowl, add almond flavoring, 34 teaspoon vanilla and a few drops 
of green food coloring. Mix thoroughly and drop spoonfuls carefully into a 
reased 2- or 2'%-quart mold which has pecans and cherries arranged 
ecoratively on the bottom. Remove second 11% cups of batter, add melted 
hocolate and 34 teaspoon vanilla. Mix well and place on top of green layer 


mold. Add lemen flavoring and grated orange rind to remaining batter, 


nix and place over chocolate layer 


n mold. Cover and steam 134 hours. 


{ nmold on large ser ng dish, decorate with bunches of grapes, etc., ind serve 
vith brandy hard sauce. 

32 CHERRY CREAM CHEESE PIE 

Mrs. Edna M. Cozens, Ruskin, B.C. 

1 can sweetened condensed ] cups sour pitted cherries, 

milk cell drained 

4 cup lemon juice 1 teaspoon cream of tartar 

1] 3-ounce package cream cheese (if desired) 

2 egg volks b egg u hites 

l baked 9-inch pastry shell 1 tablespoons sugar 

OR 1 99-inch cooky rvmb crust 
Put milk and lemon juice into m.. ug bowl; stir until thickened. Beat 
softened cheese until smooth. Add one egg volk at a time, beating well. 


\dd drained cherries and mix well. Fold the cheese-cherry mixture into 


1¢ condensed milk mixture. Pour into cooled, baked pastry shell or crumb 
ist. Add cream of tartar to egg whites, beat until almost stiff enough to 
old a peak. Add sugar gradually, beating until whites are stiff and glossy 

mut not dry. Pile egg whites lightly on filling and bake in medium (325 deg. F.) 
en until slightly browned. Serves 6 to 8. 

33 FRENCH DESSERT 


Mrs. J. C. Godfrey, Toronto 


easpoon t uwnilla 


l cup granulated sugar cup mi hk 
p cake flour l tablespoon butter 
poon baking r 
Beat eggs well. Add sugar gradually. Sift flour and baking powder together 
four times. Add to egg-sugar mixture. Add vanilla. Add milk and butter, 
hich have been heated together to boiling point. Beat lightly until just 


; ' * 
mixed. Bake in a round pan in a medium (350 deg. F.) oven till golden 
brown, about 40 minutes. When cake is cool, remove from pan and place 
in serving plate. Tear off 30 inches from a roll of wax paper. Fold in half 


engthwise, then fold again, to give a 30-inch strip of paper four layers thick. 


lie strip around cake with string or keep in place with a large elastic band. 
1 es | | 
Spoon Mocha Nut Bavarian on top of cake. Decorate th shaved chocolate. 
» rl 
Cl} | overnight. Remove wax paper bDetore ser ng 


Mocua Nut Bavarian: 


hlespoons gelatine Pinch of salt 
cups mith CLES (separ ed) 
aspoons nstant coffee feaspoon anille 
fablespoon 0co pint u hipping cream 


i; cup sugar (granulated) cup toasted hopped almonds 
Combine gelatine and 1% cup milk. Heat remaining milk and coffee in double 
, > and eso volke in bowl, Add Ik 
boiler. Mix cocoa, '9 CuD Sugar, Sait and egg YOIKS In DOWI, dd to m - 
coffee mixture. Remove from | Add vanilla. 
Chill till softly set. Beat egg whites w th pinch of salt. Gradually add remain- 


1eat and add softened gelatine. 


| 


- 1 
ing 14 cup sugar. Whip cream. Beat gelatine mixture until foamy. Fold in 


almonds, meringue, then whipped cream. Spoon over sponge ¢ ike. 
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LOOK WHAT YOU CAN DO 
witH A GE STEAM IRON 


Vi 
PRESS SUITS... 
LIKE A PROFESSIONAL 





FLUFF UP VELVETS... 
IN A JIFFY 


PRESS SEAMS... 
WHEN DRESSMAKING 


j ] 
An ] you Can Switcn- > j 
Yo 


frony steam to dry at e 


the touch of a button 





Here is everything you could ever 
wish forinaniron...asteam iron 
and a lightweight dry iron 
combined. Two irons in one. 


With it you can steam-iron light 
weight fabrics without sprinkling, 
or steam-press suits and other heavy 
woolens quickly and easily. And 
there’s no waiting for steam to 
build up because the G-E Steam 
Iron makes steam the safe way— 
from one drop of water at a time. 
Uses tap water except in very hard 
water areas. 





GENERAL ELECTRIC 


At the touch of a button it becomes , x 


‘ . | 
a dry iron, light in weight, yet 4% ~~ | 
fully automatic and with extra- 2 Z 
large soleplate. See this remark- a | 
able iron at your electrical l paw - 


dealer’s store today r4 


Easy-to-fill_Easy-to-empty Quick to Steam—Water 's Automatic Steam Shut-Off 
Whether hot or cold flashed into steam one Steaming stops auto 
you can quickly and drop at a time—you matically when iron is 
safely fill or empty the never have to wait for set down on heel rest 
G-E Steam tron water to boil. No steam is wasted 


Features 
you'll enjoy with 
G-E’s Steam Iron 


CANADIAN GENERAL ELECTRIC COMPANY LIMITED 
































Enjoy luxurious underfoot comfort 
with ith RUG CUSHIONS 


Your rugs and carpets feel deeper, softer, more 
luxurious when you use a Smith Rug Cushion. 
And extra! They wear so much longer too! 


Ask for Smith Rug Cushions at any good 
carpet or department store. For your 
nearest dealer’s name, write to: 
Smith Manufacturing Co. Limited, 
Weston, Canada. 


re 4 





4 
Now Smith offers you 
all the benefits of natural 
4 ; ? fibre and foam rubber in 
j sy Trend Foam Fibre Rug 
_ oafS Cushions. Naturel fibre on 
2 Gnith top is mothproof, easy- 
: wea $ to-clean. Foam rubber 


underneath prevents 
slipping, makes 
walking smoother. 


product 


MANUFACTURING CO. LIMITED 
Weston « Canada 
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now instant 


FOR ALL 


MILK 


USES! 


costs about 9* a quart 


Use INSTANT MIL-KO for all your 
drinking, baking, cooking. It even 
whips like cream. And costs about 


HALF as much as milk from the milk- 
man Write for 


INSTANT MIL-KO is a quality pow- FREE RECIPE 


dered skim milk, made from fresh, 
sweet pasteurized milk, with only the BOOKLET 
water and fat removed. It contains all 
the calcium and = other valuable to 
minerals and protein normally found 
in whole milk. 
MIL-KO PRODUCTS 
There's no fussing with INSTANT 
MIL-KO . . it dissolves instantly LTD. 


Id ter. 
ee Box 366, Hamilton, Canada. 


Buy INSTANT MIL-KO in one, three, and 20 Ib. sizes. 

















Fix-It Yourself and Save Money 


MR. FIX-IT BOOK MAKES IT EASY TO DO YOUR OWN REPAIRS 


This bie 508 page book « xpla ns how to do hundreds of home repairs and 
improvements. Yes! This wonderful encyclopedia makes it easy for you 
to repair, improve or modernize your home. It tells you what tools to use 
and what steps to follow to do the job quickly and right. You simply look 
up the job in the big index and then turn to the section which gives you 
charts, illustrations, diagrams and step-by-step directions that make sure 
that you cannot go wrong 


IT TELLS YOU HOW TO: 


Repair electri appliances . . . Cure leaky basements . . . Install doors 
Stop squeaky floors . . . Rewire your home . . . Motorize your 
lawn mower . . . Do your own plumbing repairs . . . Hang wall paper. 


Making furniture, designing step-saving kitchens, upholstering, painting, 
ind gardening are all easy to do with the help of this book. 


The Mr. Fix-It Book gives you hundreds of easy short-cuts that add to your comfort and 
increase the value of your home. Just one of these helpful features will save you the full 
value of this book. 


GET YOUR COPY TODAY MONEY-BACK GUARANTEE 


If you are not entirely satisfied with your 
copy of the “Mr. Fix-It Book’’, return it to 
only » us within 5 days prepaid and in good 


condition and we'll refund your money in full 


Home Book Service, BOOK WITH CARE 


210 Dundas Street W., 
TORONTO 2, ONTARIO From Home Book Service 
210 Dundas Street W. 

rORONTO 2, ONTARIO 


Please rush me copies f the 

MR. FIX-IT BOOK at $3.98 copy post- (Please print full name nd address be- 
p i iow tor prompt deliver 

Name oeeescesece Webecse - Name 

Address ey aint tbe eer RO vices aurnscccseoes 

Province TET TCC TTT ee TYTTI TTT Try PPOVINCS.. 2.00005 
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CAKES AND COOKIES 


34 SNAPPY TURTLE COOKIES 
Mrs. F. C. Martin, Sault Ste. Marie 


cup butter 34 teaspoon vanilla 
44 cup brown sugar (firmly 1% cups all-purpose flour 
packed) 4 teaspoon salt 
]l egg M4 teaspoon soda 


l egg yolk (reserve white) 


Cream well butter and sugar, add egg and egg yolk, 
blend in flavoring. Sift dry ingredients together and add gradually. Mix 
thoroughly. Dough will be soft. Arrange pecan nuts tn groups of five on 
vreased baking sheet to resemble head and legs of turtle. Shape dough into 
balls, dip bottom in unbeaten egg white and press lightly onto nuts. (Us« 
only a teaspoon of dough so nuts will show when baked.) Bake in moderate 


oven 350 deg. F. 10 to 15 minutes. Frost with chocolate butter icing. 


35 PENSEETAART (DUTCH RECIPE) 
Mrs, Jean Mainer, Hope, B.C. 


FILLING: 





1 6-ounce package almonds Grated rind of 1 lemon 
4 cup granu ated sugar 1 large egg 

DoucH: 

Z cups sifted all-purpose 16 cup yellou sugar 


flour 1 small egg 


]l « ip margarine 


GLAZE: 


1 table spoons apricot jam V4 ¢ up sifted icing sugar 


If possible, make filling a few days ahead. Blanch almonds and grind them 


fine. Add sugar, egg, grated lemon rind. Mix all ingredients thoroughly. 
Keep almond mixture in cool place, covered with a damp cloth. 

Put flour, margarine, sugar and egg in bowl and knead quickly together. 
Chill for 44 hour. Grease baking pan (9-inch cake pan) and dust with flour. 
Line bottom and sides with 24 of dough and fill with almond mixture. Press 
evenly as possible to all sides with fork or hand. Use remainder of dough 
to cover taart in lattice pattern and be sure to fasten strips securely to the 


edges. Brush well-beaten egg over top and bake in 425 deg. F. oven for about 





1 hour, till golden brown. Let taart stand for 5 minutes and then place 
carefully on a cake rack and let cool. While warm, spread thinned jam on top 
and let it penetrate. After 30 minutes mix sifted icing sugar with some water 
to make a thin glaze and spread it on top. Jam still should be visible under 


icing. When serving, cut small preces, because the taart is very rich, 


ry 36 KOEKSISTERS 


Mrs. Hope Thwaits, Toronto 





ips purpose flour 1] level table spoon lard 
> teaspoons baking powder , cup water 

teaspoon salt l egg 

eve blespoons butter 


Sift flour, baking powder and salt. Rub in fats and 


mix to a soft dough with eyg and water whisked 


together. Roll out dough '4 inch thick and cut into squares about 2 x 2 inches. 


; 
Make a small cut in centre of each square and twist one end of the square 


hrough the hole to make a twisted shape. Fry in deep fat until golden brown. 


t 


t 

, 
Remove from pan and dip into cold syrup for 1 minute. Drain on wire sieve. 
For the syrup: 2 cups granulated sugar, 1 cup water, few pieces of stick 


cinnamon. Stir sugar and water until dissolved, add cinnamon and boil 1 


till 


minute. Leave | cold, 


37 TOMATO JUICE CRUMB CAKE 
Mrs. Ed Mauch, Medicine Hat 





cups flour ] te spoon cloves 
l cup sugar ] cup tomato Juice 
pb r ] egg 
i teaspoon soda 1 cup raisins 
l teaspoon , mon ] « ip currants or nuls 
M ¢ th, flour | » than LA ft woe 1 rub tl into tl t 
x together tlour and sugar, the 1dd butter and rub this into the mixtur¢ 
1 I 
until it ts in fine crumbs. Take ut 1 cup of these crumbs and reserve them 
tor the t 


: de , 
Add soda, cinnamon and cloves to tomato juice and add to remaining crumb 


mixture. Beat egg well and add this, along with the fruits and nuts (optional). 


Turn into a well-greased pan and spread the cup of reserved crumbs on top. 
Bake in a moderate oven (350 deg. F.) for 40 to 50 minutes. Allow the cake 


to cool in the pan in which it was baked, and cut into squares to serve. 
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38 APPLE BLOSSOMS 
Mrs. Gilbert Wentzel, 
Mahone Bay, N.S. 
cups once-sifted ] tablespoon cream 
stry flour 1 red jelly powder 
| teaspoon baking 14 cup boiling water 
vowder 2 egg whites 
leaspoon salt > table spoons water 
} table spoons ] table spoon corn 
shortening syrup 
cups granulated le te aspoon salt 
ar Thick jam and 
l egg. well beaten desiccated coconut 


teaspoon vanilla 


Sift together twice the flour, baking 
1 





owder and '% teaspoon salt. Cream 
shortening and blend in 1 cup of the 
sugar; add the egg, beat well, beat in 
anilla and cream. Add dry ingredients 
to creamed mixture, a little at a time, 
ombine well. Wrap dough in waxed 
vaper and chill several hours. Preheat 


1 to 350 deg. F. Brush cooky sheets 


( 


th shortening. Turn out dough on 


. ¥ a 
ike board, roll to 1g-inch thickness. 


Cut into 2-inch rounds with cooky cut- 
er. Arrange on cooky sheets. Bake 
10 minutes. Combine in a saucepan the 
elly powder and boiling water and stir 
inti the jelly powder Is dissolved: keep 

yvarm place until required, Combine 
n top ol double bole: the egg whites, 
remaining 144 cups sugar, the 5 table- 
poons water, corn syrup, and l% tea- 
poon salt. Place over boiling water 


; 
ind cook, beat with a rotary beater 


ibout 7 minutes. Stir in jelly mixture 
ind beat until blended. Cool until 
I ] 
thick. Centre each cooky with 4 


teaspoon jam, top with pink mallow 
ind dip in coconut. Makes 3 dozen 
cookies. This is a sweet cooky, very 
close to the biscuits beloved from youth 
mward. The pink color and general 
appearance are lovely. 


39 SPICED RHUBARB CAKE 


Mrs. Monica Rogers, Stettler, Alta. 


cups all purpose ] cup wa nuts. 
mir, sifted once chopped 
teaspoon salt cup shortening or 
, 
easpoon baking margarine 
neder 1% cups brown 
spoon baking sugar, sifted 
] egg. well beaten 
spoon nutmeg ] cup thick rhubarb 
spoon cinnamon sauce 


aspoon allspice r 
p raisins, 


hopped in halves 


+ 


mbine all dry ingredients, sift once 


lJ | ] ‘ | 
nore, add the raisins and walnuts and 


mix. Cream shortening till light and 


, add sugar and egg and again 


fluffy 
cream to fluffy texture. Add rhubarb, 


nix well. Add flour combination, ap- 


iif} 
iit 


| ) | 
roximately “2 cup, three al 


nes. Mix quickly and 
to a greased angel food tin. Bake 


lw AX I 
375 deg. F. for one hour. 


eren 


Lal 
entiv. Spoon 


10 CHOCOLATE MINT COOKIES 


Mrs. E. V. Lydon, Montreal 


ups sifted cup granulated 
purpose flour sugar 
leaspoon baking ] egg 
powder ] teaspoon vanilla 
teaspoon salt 2 dozen chocolate 
cup shorte ning mint wafers 


CHATELAINE —JANUARY, 1955 


Sift flour, baking powder and salt 41 DANISH DAINTIES lOPPING: 


together. Cream shortening and add } 
sin RRS s Mrs. L. Dohm, Vancouver 1 egg white, beaten +$ cup raisins 


sugar gradually. Continue to beat until 


, stiff (chopped) 
light and fluffy. Add egg and vanilla; ! ais D } , ; 
: . : cup butte 2 cups all-purpose ‘ up nuts, currants i¢ 1p brou m sugar 
blend well. Stir in dry ingredients. Mix Paes q 1) 
T Roll 1 ; . 4 cup granulated flour or coconut ] teaspoon vanilla 
well, ich th on tour } 
r Voll g — thick 1 yu ed sugar I teaspoon baking . 
board. Cut with 2-inch cutter. Place ee J Place a little of this mixture on each 
; l whole egg powder (quick . am : sa 
on ungreased baking sheet. Top each accel aa cake. Bake at 375 deg. F. for 15 to 
cooky with a chocolate mint wafer. \%4 teaspoon , 20 minutes. Makes 4 to 5 dozen. 
; teaspoon si 
Bake in a hot oven, 400 deg. F., 8 to For special occasions such as showers, 
10 minutes, until cookies are light Mix in order given, form into small balls I color butter icing different shades and 
brown. Leave the cookies spread out 1 scant teaspoon), place in medium or put a little on each cake with icing 
till chocolate hardens. Makes 2 dozen. small paper baking cups. decorator and top with cherries, nuts. 
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ier-fed 
ples 
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ONLY HERE — in 1 


e high, glac 
row Canada's finer oP Ps 
y sparkling giacis 
‘drenched days 2° 
in all Canada, 


valleys, 9 : 
: ‘ d 
i stile soil fe 
ich, ferti eu 
7 ters warm, suo dre 
: — io red valleys © 
ain-shelte ys 
ountain-s potas 
ade offer this rare com a 
*s bounties SO needed to sees 
s 6 
h distinctive and surp4 


mous B.C. Apples. 


British - 
tion of Nature 
apples of suc 
goodness — fa 








Apples are GOOD for you er 


NATURE'S ‘FOOD PACKAGE” 
One medium B.C. Apple* gives 








Crisp, crackling, tangy B.C. Apples are a good dietary source of Vitamin C, 





They supply useful quantities of minerals . . . protopectins (as many as any you these essentials you need 
fruit) to help tone the digestive system and help your body get more benefit every day 
from important minerals and vitamins . .. roughage so urgently needed in gg 
today’s soft-food diets. Calories 87 
B.C. Apples, with their fresh crispness, juicy-eating goodness and lively, exciting te ” i t 
flavor, add color and attractiveness to every meal. . . “wake up” sleepy appetites. 2 : " 
B.C. Apples are nearly one-seventh pure, quickly-used food energy . . . a quick corbobydrotes 22.35 
and nutritious refresher when you're tired. And — because an average 8.C. Vitamin C 7.5 mgs. 


Apple supplies only 87 calories — they have a definite place in low-calorie diets. pice varying wees emeunte of Cob 


Besides tasting so good, an apple eaten after a meal gives your gums stimu- | cium, Phosphorus, tron, Vitamin A, 





lating, beneficial massage, helps clean your teeth, leaves your mouth sweet and | Thiamine, Riboflavin, Niacin, Pyri- 
clean. Make it a rule in your house to top off every meal with a crackling-good | doxine, Sodium, Magnesium, Potassium, 
B.C. Apple! | Sulphur, Chlorine, 

B.C. Apples are as wholesome and nourishing as they are appetite-appealing. *about 150 gms. 





No matter what your age, apples can make a worthwhile contribution to your 
general well-being . . . help make life seem that much sunnier. Remember,an 
apple a day is Nature's way — be sure to eat at least one B.C. Apple each 
and every day! 






FOR FREE APPLE RECIPE BOOK — WRITE DIRECT TO B.C. TREE FRUITS LTD., KELOWNA, B.C, 


Eat a B.C. APPLE today 






AGEN 
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B.C. TREE FRUITS LTO, KELOWNA BC 
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{2 GRANDMA’S sot R CREAM This cake improves with keeping. As Combine first three ingredients; cook 

FRUIT CAKE long as the total poundage is not altered, until thick. While hot stir in shortening 

Mrs. J. C, Kilgour, Cold Lake, Alta. the variety of fruit can be changed to or margarine and sugar. Cool. Dis- 

suit the cook’s taste, or the odds and solve veast cakes in combined water and 

pound butter 1 teaspoon nutmeg ends of fruit in the cupboard. This sugar. Add to first mixture. Stir in 

cups brown sugar 1 cups flour, all- recipe halves well—use one egg and one enough flour to make a soft dough. Let 

well beaten purpose yolk, or two small eggs. rise once. May be made immediately 

ips thick sour > nounds seeded into buns or put into refrigerator for 
im aisints 


future use. Bake at 400 deg. F. until 
spoon t 


é aking pound dates BREADS nicely browned. Makes about 5 dozen. 
ule pound currants 


tablespoon lemon pound mixed peel 44 ORANGE HONEY BREAD 

tract ; pound blanched 43 CORN MEAL BUNS 

thlespoon vanilla - a © Mrs. Cyril G. Gosse, 

| Mrs. Hugh J. Campbell, Whitbourne, Nfld. 

(_ream butter, adding sugar gradually. i 
Add well beaten eggs, then add cream ee } oranges t teaspoons baking 
n which the baking soda has been 4 cups water 2 yeast cakes, OR 2 1 cup honey powder 
dissolved. Stir in flavorings and spice. 2 teaspoons salt packages quick dry '4 cup water 1 teaspoon salt 
Stir in one half the flour. Flour fruit 1] cup corn meal yeast l egg '2 cup nutmeats 
ind nuts with remainder and gently stu 1 scant cup shorten- 1 cup water 1 cup milk teaspoon baking 

to mixture. This makes two medium- ing or margarine 2 teaspoons sugar 3 cups sifted bread soda 

ed cakes to be cooked in a very slow ] scant cup white Flour flour 2 tablespoons warm 
950 deg. F.) oven for 3 to 4 hours. sugar 


water 


Cut or mince the skins of 3 oranges a 
boil in water to which a little salt | 
been added for 30 minutes. Drain; 
cooked orange add honey and 14 ¢ 
water; simmer slowly until fairly thic} 


| 


Beat egg, add milk. Sift together bread 


flour, baking powder, salt. To flo 
mixture add egg and milk a little at 
time. Add honey and orange mixtu 
while warm. Add nut-meats and bakir 
soda which has been dissolved in 

tablespoons warm water, Mix onl 
enough to moisten dry ingredients. Tur 
into two well-greased bread pans of mx 
dium size. Allow batter to stand 

warm place for 20 minutes; then bak 
in moderate oven (350 deg. F.) for 

hour or until done. 


15 HOT WATER BISCUITS 


Mrs. William Evans, West Vancouver 



















UETTES spoquettes 
AM croa@ Canada Packers’ Crispy ne + 27 
eythat’s quick 'n’ C88) ots and fry in 
housewr Kam to the other ingre 
a can 0 


cRISPY K 


r meals try 





; te 
i | change in winter ! 
eligh erful idea rr h rtening: 
eet art. All you do. lar deep-fry shortening: 
delicious to ea - , shortening- s ‘anada’s most popul*” ried in NI ApS 
NEW DOMESTI® vgW DOMESTIC, Conte mperatures. Foods W DOMESTIC 
yvv oke at hig without greasin “ 







For a d 
= | 






»N 
. best results use n’t 
on shortening that, >, golden brown _ 
srr rec ’ - sgestible. : 
DOMEST are therefore more diges salt and ay 
a thick white a, pinch of dry 8 
1 cup -nced parsiey 1 egg rate , 
% i 1 teaspoon mince’d onion 1 tablespoom water ted dried bread 
: 2 teaspoon ore Kam 5 tablespoons © 
_ ee juice -rumbs - . 
% teaspoon — 2 tbsp. Margene NEW DOMESTIC ; 
(wise sae jour with 1 cup milk) s and chill 
and 3 tbsp. 
aa sents at le 
Combine ingredieny shape ¢ 


ess. + 







1 can of 





- ide mixture 
; _ Divide mix : 
f ,asonings and ¢ ttes in mixture 
. x well, add s¢ Dip Croquca 375°F., 
ft above) cylinder, — or ball. WwW Dom SST _ tele 
2ach : Deep fry 7") ato or che ; 
: sa 7 -rumbs. ‘ hot toma -worent kinds 
imnee por; water, then in bre - & minutes). 2 eve Wise by using different 
of egg ® .j (approx. 9 * Recipe may , 
well cooke x 













. : ts. : dding 
until d peas and carro " d again by ac 

rk brand Pe . . used again and 8 »ither. 
and ied or left-over ™ at. can be used a8 frigerated, . 
‘ 





: It wp it re’ " 

. your shortenIng- ed to keep } : »-third 

Be sure to strain and OM RSTIC each time. = re kes high, light cakes ee mouth. 

a ‘ittle fresh vol ‘ ‘ only fries patety. pond mcookies that —_ to B¢ less than 

eon SSTIC not onl wr, flaky pastry arc ’ 

2wW DOMESTI© ne ne tender, flaky ROMESTIC, 
; mixing time. an NEW D' 





























the 


NEW 


DOMESTIC 


CANADA'S FAVOURITE SHORTENING 


A PRODUCT OF CANADA PACKERS 


} cups all-purpose ] te aspoon salt 
flour 9 cup butter 

: cup u hite sugar 2 eggs 

3 teaspoons haking 4 cup milk 


powder Boiling water 

Sift together dry ingredients. Rub in 
butter. Beat eggs, add milk. Work 
up into a firm dough; turn onto a well 
floured board. Roll out dough to % 
inch thick; cut into rounds. Drop a 
round into a saucepan three quarters 
full of boiling water; leave until it comes 
to surface. This takes just a minute, 
Remove from the pan with a straine: 
and place on a well greased bake sheet. 
Repeat with remaining pieces of dough, 
being careful to have water boiling 
rapidly. Bake for 20 minutes at 450 
deg. F. Allow to cool, Cut in half and 
spread with butter. 

This sounds like a queer recipe! But all 
my family and friends love the delicious 
flavor of these biscuits. 


16 ROLLED OATS MUFFINS 
Miss Gladys Edgecombe, Vancouver 


2 cups rolled oats l egg, well beaten 
]' cups sour mill, l teaspoon soda 
or buttermilk teaspoon salt 
cup melted butter 1 cup flour 


(or peanut oil) cup raisins or 


cup u hite sugar cul dates 
OR! cup hrown 
sugar 


Mix rolled oats and sour milk ot 
buttermilk thoroughly and allow to 
stand overnight. In the morning, add 
the remaining ingredients: Bake in oiled 
muflin tins in a moderately hot oven 
(350 to 375 deg. F.) about 20 minutes. 
Makes 18 good-sized muflins. Some- 
times I use whole-wheat flour in place 
of white. 





CHANGING YOUR ADDRESS? 
Be sure to notify us at least six 
weeks in advance — otherwise 
you will likely miss copies. Give 
us both old and new addresses 
— attach one of your present 


address labels if convenient. 


Write to: 
Manager, Subscription Department, 


CHATELAINE, 





481 University Ave., Toronto 2, Ontario 
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17 FLAKY COFFEE ROLLS squares. Place prune in centre of eacl 50 SPICY NUT TWISTS milk, stir with fork until blended. Turt 
nai te Mrs. E. R. Beckman, Biggar, Sask iare, | lough and pinch int indj 1 | > 
halt hha: - E.R. , Biggar, oask. square, bring up dough and pinch inte Mrs. S. Windjack, Flin Flon, Man. out dough and knead lightly. Pat and 
. a ball. Dip each ir Ited butter, t ie _ whe 12 ” 
rain; cup cream I teaspoon sugar I] p each in melted butter, then 2 cups sifted Bows l teaspoon salt roll de ugh into rectangle 12 al 
1 isin acme Poe in mixed cinnamon and sugar. Arrange . a ? Halve rectangle of dough lengthwise, 
. ele —— 8 balls togetl loaf Oy 5s 2 teaspoons baking $ cup shortening h | 
1 Malis toge ri é é 5 t : tri 
vy thick. sranulated sugar 11% cups sifted to - n “4 pan 9x 5x 3 witiele % cp will cut each half crosswise into eight strips 
, } inches, spri WI! ge 3 : trip with ill ym bi 
r bre; teaspoon salt all-purpose flour en 5» 7 NKI¢ ‘ 1 nuts, arrange “ees Brush each strip with milk. Combine 
. ) } r > | ot ) + hor FP + . . ‘ og ] 
os ( cup shortening % cup granulated more yalls in second laye r sprinkle again Wye , the chopped nuts, sugar and nutmeg anc 
. wit! t ‘ | m th « lablespoons milk "4 Cup sugar roll et * nf . 
the as envelope div veil Gaia h nuts, I pW th 12 balls in thre apie mie roll strips one at a time in this mixture. 
, ) rows and sprinkle with remaining nuts cup finely chopped 2 leaspoon nutmeg Twist each strip to form a figure 8 o1 
mixtu cup warm water « teaspoons cinnamon : : é‘ | ra 
: 275 ut 1 
| bakir SYRUP: Bake in moderately hot oven (375 r other desired shape, place twists about 
akir t be ihe ; : : 
r deg. F.) 45 to 55 minutes. Let stand Sift flour, baking powder and salt into 2 inches apart on ungreased cooky sheet 
d in Tae ve Pra ; , i a 
cup granulated i cup butter o 10 minutes before removing from pan. bowl. Cut tm shortening with pastry and bake in a hot oven (450 deg. F. 
Ix on 
7 gar margarine Slices best after 24 hours. blender until mixture is crumbly. Add 12 to 15 minutes, until golden brown. 
S- ul teaspoons grated ‘4 cup orange juice 
5 of me range rind 
tand ; o 
bal Scald cream, sugar, salt and shortening. 
en bak 
Cool. Meanwhile sprinkle the dry yeast 
Oo}! 1 
nto the warm water in which the tea- 
rar | | Ived. Beat 
spoon of sugar has been dissolved. eat 
the eggs, add the yeast and cooled cream 
J mixtures. Stir in 2 cups of the sifted 
flour, then work in the remaining flour 
couver gine 
and knead dough until smooth. Place 
alt n greased bowl and grease top of dough. 
Cover and let rise in a warm place until 
double in bulk. Punch down and let 
se again. Mix the 34 cup granulated 
! sugar with the cinnamon. Divide dough 


nto two parts. Roll each piece into 


Rub i 
Work 


an oblong, sprinkle half of each piece 
vith cinnamon mixture, fold other half 


a well . ‘ j 
»a . over, roll again and repeat. Slice roll 
t ) | 
D walt nto 1!4-inch slices and place in well- 
rop a reased pan. Let rise until double in 


juarters bulk and bake at 350 deg. F. for 15 
t comes minutes while preparing the following 
minute, syrup: Combine the cup of granu- 
straine! lated sugar, the orange rind, butter and 
e sheet. | 5 








d ; orange Juice and stmmer tor > minutes 
, ia ‘ 
oil 1, Quickly pour this syrup over the par- 
yi { ~ 
uns tially baked rolls and bake mut 15 
i 0 : 
ut 45 ninutes longer. Cool in pan for 15 
alf anc minutes, then remove from pan 
But al 18 HOLIDAY CRANBERRY 
lelicious BREAD 
Mrs. T. G. Peterson, Spencerville, Ont. 
< cups all-purpose l eLg2 
Ss flour ] orange 
teaspoon salt grated rind 
couver teaspoons hak ng Boiling water 
— powder l cup walnuts 
velen teaspoon soda chopped 
alt 2? tablespoons butter ] cup raw cranberries 
cup u hite sugar sliced 
sor Silt flour, salt, baking powder and soda 





ogether twice. Cream butter, add sugar 
, 1 
and cream well together. Beat egg and 


add to butter and sugar mixture. Add 


| 
; + + 


Ik POTIINE Vater to Orange Juice oO make 
1 or 1 
; cup liquid. Add sifted dry tngre- 
low to 


mall camel mine,” Add gated oan fbn Wh po WEEN E houseuares 


nd, walnuts and cranberries, combine 


rt oren eny and place mixture na greased 
iinutes oat ‘pan, - rise 20 minutes, the 1, A . eo Vi h bo L 

Some- ki 2 325 deg. F.. xo) to 60) minutes, 4 0 hol Ci ld), CTAC. 2 OF WICd - ° . 
n place : Before cranberries go off the market in 


| ] | 
he spring, | get one pound and make 

















our loaves of this bread. After bak ng; Two out of three Canadian women (accord- longer and retain their decorative good 
| I cut them in halves, wrap in waxed 
SS? super and store in home freezer. ing to two separate, independent consume! looks. The modern woman knows un- 
t six 19 = OLD COUNTRY PRUNE surveys) prefer flexible plastic housewares. breakable polythene toys too... likes the 
BREAD ; 
wise : _ : 
Mrs. Daisy C. Neilan, Ihese unbreakable polythene products give way they withstand really rough treatment, 
Sive Morrisburg, Ont 
aiid la ain anes greater value for the household dollar, last are realistic, with rich, permanent, moulded- 
CLL slightly beaten ] teaspoon eu mon - P . 
sent Vil) Pr ee in colours—are lighter, tougher, safer (non- 
. ‘] ai eae eee ee ee ee ee ee ee ee ee oe ay 
ent. cups biscuit min nutme v ; J 
toxic, have no sharp edges). Believe it or not 
i ip melted butter e | © 
Cook and pit prunes. Add to egg enoug| | '@ | 6S Tt I =. g | —they even float! 
nt, nilk to make 34 cup liquid. Stir int ‘ 
yiscuit mix. Knead slightly, roll out | 
n lightly floured board to 12-x 21-inch SUPPLIERS OF PLASTIC RAW MATERIALS 
itario »blon Cut into twenty-eight Res neh — See ee ee ee ee oe oe oe 
CHATELAINE JANUARY 95 31 
rv 





——— 








CHATELAINE MEALS OF 


BREAKFAST LUNCHEON OR SUPPER DINNER 


SAT oo ; Souffié au Gratir Roast Beef 
\ fn) Chef's Salad Yorkshire Pudding Gravy 

* 

5 

' 


eri le - Preserved Raspberrie Baked Onions Broccoli 
ae Sugar Cookic Pecan Apple Pie 70 
. , ’ _— M Ca 4 tf Tea 












E MONTH 


You'll find a winner on almost 


every daily menu this month—one of the 


50 Favorite Recipes from our contest 


Stewed Prune Stuffed Cabbage Roll 

W hole-gra Cereal oO yn Sauce 
Toast Jelly Raspberry Jelly Roll 
Coffee Cocoa Milk rea 














LUNCHEON OR SUPPE 


DINNER 


Mock Crown Roast 
Duchess Potatoes 
Small Whole Carrots 
Vanilla Ice Cream 
Cotte lea 


Oyster Casserole 











SUN \ Ovens Borsct Cold Bee Plate FRI Clear Consommé 
x dt Cor eal Bu potato salad, cole siaw Potato Croquett Me Toast 
| ; \ lla Cu d ag 4 pS im Chilled Grapefruit Cup Baked Apples 
( ini - I ina Sauce :, P Hot Mince *. Milk lea Coffee Tea 
b ea otlet ea 
ities ie Pancakes with Syrup Veal and Ham Ro Prune Ju 2 > Minute Steaks 
MON icin min Toone ind Bacon French-fried Potatoe SAT Whole-grait eal “Spee Rice*s Parsley Potatoes 
—_ 5 RA - Lettuce Wedge Shredded Cabbage Toasted Scone ( Pi : Succotash 
3 Coff ein ‘ Chocolate Cake Frozen Apple Crean 2? lly M I Ice Cream Pudding 
— Milk Tea Coffee re Coffee Cocoa = Coffee lea 
} Corn Casserole Mixed G Whole Orange Stuffed Pork Chop: 
Grapefruit Ju : %epper Pot Soup 4 
| TUE Rice I Celery and Radish chop, wieners, bacor SUN Wattle m. 4 i 3 eats Broiled Pineapple 
re I F ee Melba Toast Stewed Tomatoes Ma Syvru | F cu Harvard Beet 
| 4 Coffe “yomseandy Peache Boiled Potatoc 23 Sausage M : F Onion Potato 
} , Milk lea Mother's I P Coffee Cac — . Almond Meringue Cake 
. a Cream of Mushroom Soup \ ICEL Fruit Filled Meat Loaf 
Ble lec egetab ce 7 l = ri ilac 
| WED) Blended Vegetable J Chm tre od Spice MON! Apple Juics eee pening Salad, Mashed Potatoes 
I sel “— _ Fresh Fru t 1 Potatoe I —— M j Wale 1 t ¢ P ( — Diced Parsnip 
i 5 Colles Cocoa — 25 er 24 Coffer ¢ M mx ea Whipped Lime Jelly 
Milk lea Grapefruit Custard . neem + . Coftec Tea 
Grapefruit | V old Spiced Bee - Scramblec re id ( eat 
1 THU | Canned Chan Surv ¢ S i¢ ' Be TUE Blended Ves Pili cr I I Cold Sliced Meat Loaf 
Corn I Noodle Scalloped P¢ Or Cork T Brown Breac Hot Spiced Tomato 
; 5 Corn Syru Stewed Fi Spinach with | n Butter 25 ies - as Waldort Salad Fluffy Rice 
lo Jelly : _— Cottage Pudding ; ; Ye Dou u Jelly gaked Custard 
Cofte+ Coco: Mill Tea Coffee Tea Com \ocoa Milk Tea Coffee rea 
: Baked Halibut wit Panca vith Meat Steak Roll 
Apple Jux Egg Sandwiche e Slice ak Kxoll 
FRI Vhole- . Ce “ . a Oyster Stuffing WED W a ‘ map vod l Mushroom Sauc Brown Sauce 
Toasted § Re Deset Green Be iad Cor Celery and ‘ Carrot Green Beans 
"piercer ty een mserve Half Grapefruit Potaté 
¢ ee Co Milk Tea Coffee Cocoa 
Fresh Fruit ¢ : Milk rea rri-Marble Delight 
Soup \ er Dog ) t Pe Soup Creamed Sweetbr Is 
Pru omato Juices 1 im weetbreac 
SAT Whe I Old Cheese Barbecue Sauc THU ae woeg <0 Crout n Toast Cases 
! Panel Lettuce Slaw Pos ~ & Mieruialed. Bluebe Spinach Cabbage Salad 
8 ( Cor , padding ae ] Coffee Coco: Marble Cake Fruit Cup 
j Tea Coffee ea oan Milk lea Orange Honey Bread 
{ Poached Eggs on 1 Roast Pork | Planked Fist 
( | ( O ” Salad Sandy ‘ lankec ish with 
| SUN "RB Ca we Wedge Ove row P On FRI W he : = =e Rv ye ct Almond-Butter Sauce 
} 0 To ( Russian Dre Turnip Cube Green Pe lo ; lel innsl Chale Brussels Sprouts 
1 4 Co Cor c ed Pea int Sab I Cake ‘ M , Shoestring Potatoes 
| Milk I Coffes r \ocon Spiced Rhubarb Cake 
Baked Lin Creole J i 
On we Clam Chowder Soup 1 Stewed Prune . , 
MON Vhole-g1 ( Gade Cra a Vinter Gree Ss d SAT Ric Cores Lettuce Salad Mother's Night Out 
; ; Canned Plum Father Tak the Family 





to Dinner 





10 loa Jelly Cranberry Bread rust J ? Poast Jam 
offec Coco | —_ Custard 5 ( 7 _— sna y Tu e Cooke Out 

| ( M I Coffee — q Coffee Cocoa Milk Tea 

. ed srum ren melet rP . Grapefruit Halve ' Jellied Chicken Cranberry 

Vhole-gr ps . egetable SUN Poached Egg : » Consomirn Salad : 

Rolled Oat M " eq —terer Pineapple Cub ear Ba — ee 
1] J NAG Pud Te: Tomato-juice Crumb Cah 30 I \ 
' Coffe Cock vee ca Coffee I ‘ Coffee 











Peameal Bacon | ( 
Coffee Roll M I Cole Slaw 
Cocoa as Penseetaart 
a : , ' Boiled Tons pea or r P id Live d Onio 
WED apetru uit P = MON) Grape Juice si Liver and Onion 
an I i Date Pude “ee I Conserve ch Brea Spina Carro 
i ( M Tea . : : 3] Coffe Cocoa ‘aa Fruit ¢ I ( rs ge Puddi 
offec ea 
' ( 17 1 Hot \V I 
THU). pie Pe ‘ | 
n Acosta i I ch D cube 
13 Cotte Cox 0 gc . , A C . SSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSHSSSHHESESSSESEEESE 
1 ‘ 0 ° 
, ° 
1 I ™ 
FRI V Rat I fet Es . z > : 
. taw R 
\ ( ( ri Cabbage ¢ , ° ° 
an MI > 
4 I , Raspberry R ° © 
| ¢ Coce ne Tea ( Pala bs . ° 
is I ° Me , ’ , 
; * This Month: RECIPES OF THE YEAR ; 
= . 
SAT ‘ ¢ Macare D> ° e 
. ( I y Sauc I Pe “ e s 
on I yn Snow ed Bee . e 
iL Old ¢ Prune | P - 
i . M | ° Once again we give you 50 recipes of the month place > 
French De 4 | in pla * 
i i } ° 
SUN 7 - 7 - . of our usual one hosen from the thousands of family P 
IX Now \ I . ! I ° 
: I ° favorites sent in from aeross Canada to our January recipe 
1 ( \ 4 4 2 bd 
Pi i i ( ( I ( @ contest. > 
+ 
—— — ? $2 | 
= . Beginning on page 18. you will find recipe alter recipe to P 
MON|  \ Rice « , : : 
x , \ | | | 1 
' 7 | ( | ul ° suit vour whole fami i ear long Cakes. cookies: meat. 6 
J Com } | fiat } ° 
* a} nds (js < re S ad dess ~ sO » ao 
j 1] ( Cor I Choc \PI % ° Ps fish, and upper dishe { 1 and ae ert omething for e 
| | 2 
‘ SS . everyone And weve used nearly every one of them in ° 
1 } / I ( S 1 
; | TUE C ¢ . planning January's Meals of the Month. Let these prize 7 
i ( \ * 
| I aaa 7 
e If - , ? Vvinning dishes enrich vour monthly menus Perhaps, too e 
( I mm) 
1 | ° they give you an idea for your entry to next year s contest : 
> ’ 
WED ) , : ° 
4 . « 
1 I I | - r 
f , F < + 
; ( ( ne C * e 
SOCHSSSSSSSSSSSHSHSSSSSSSHSSHSSOSSSHSESSSSESSHOSSESHEEESEESE 
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Soeeseeeeseeseeeeseeeeeseeseseeeeeeoeeeeee © 


THE BEAUTIFUL 
BOTTLENECK 


Continued from page 11 


road, Perhaps you know its purpose 
is to link the summer colonies along the 
river, this side of the track. Also, to 
eliminate grade crossings. Too many 
accidents in recent years.” 

“*I read the newspapers,” she told me. 

‘*“Ah! Then you understand why the 
government wants your house and this 
strip of land. You see—” 

“Over my dead body,” she inter- 
rupted, freezing. There it was: hei 
battle line—and my move. 

But, dead or alive, it was quite a 
body. Slender, yet not exactly slender; 
straight, yet only within a narrow mean- 
ing of the word, I tried my number 
two professional smile in an effort to 
avert the threatened collision. It was 
my job to make the going smooth, not 
rough. This time it was more than just 
the job. 


+ 


“Perhaps I haven’t explained 


clearly,” I said. “Pm right-of-way 
agent property assessor whatever 
you like to call it. I arrange compen- 
sation with owners for the land we need 
for the new road. We try not to be 
unreasonable.” 


She looked at me and I knew I was 
retting nowhere. 

“Unfortunately this section of road 
has to be done before fall,’ I hurried 
on, “‘before the heavy frosts. There’s 
little enough time to discuss pros and 
cons but we’re always willing to com- 
promise where we can. What if w 


bought just the land and moved the 


house up river a hundred yards where 
the track curves back inland? Right 
here there isn’t enough space between 
track and river to accommodate both 


house and road. You can see that 


She looked through me. ‘‘ You could 


build a causeway,” she said, “out int 
the river. The water’s shallow. | 
»biect to that. Clearly she had giver 


the matter thought. Perhaps, in an 
absurdly stubborn way, she was ever 


+ 


trying to be helpful. 

‘You’re forgetting the freshet, Miss 
Shearing,” I explained patiently. “‘ Wher 
sliding thousands 


t comes next spring 


yf tons of river ice down with it, where 


would the causeway be?” 


“Tf you build it strong enough 

| sighed. ‘Forget about the cause- 
way, Miss Shearing. This is a secondary 
road on a tight budget. Moving the 


house is the only practical way. 


Her eves flashed. Her lips « ime 
together and held a straight 
looked lovelier than ever. “‘Listen,’’ sh 
breathed. ‘“‘Listen to me! Genera 
Zebediah Shearing built this hous« I 
1799 after he came up from Massa- 

isetts. My family has edi here « 


I’m the last of them ane ere 
” 


She loc ked very proud, vet sn 


ne, ind I couldn’t be sure 1 tre rit 
her lips or not. A man 
( ienced by such thu 
J ) ind came 
| hat I told myst 
Miss Shear | 
i 1y and change k ‘ 
lac nead on Whe D 
D h wv would he ive LT t 
ist Ke th s? I didn’t I ke myseil en 








BAKE IT WITH MAGIC AND SERVE IT WITH PRIDE! 


(yange-franana Ca 


Somebody’s going to get some heart-warm- 





ing compliments for this luscious beauty of a 


cake. And it might as well be you... for 
ORANGE-BANANA CAKE : 3 
these grand results are so easy to get with 


\ ; well beat , 
2% cups sifted pastry flour or 2 eggs, well beaten dependable Magic Baking Powder! 
2 cups sifted all-purpose flour 2 tsps. grated orange rind 
3 tape, Mage Boking: Rewdine Vb esp adh Yes, with Magic in the barter you can count 


on delicate texture and delicious flavor when- 


Y2 tsp. salt Ya tsp. vanilla 

~—wer UY > Anc —. . . ' 
11 tbsps. butter or margarine V4 tsp. almond extract re you bake. And Magic's so economical! 
1 cup fine granulated sugar Ve cup strained orange juice For less than 1¢ per average baking, Magic pro- 


tects those costlier ingredients, ensures finest 
Grease two 7-inch square or 8-inch round layer-cake pans and 
line bottoms with greased paper. Preheat oven to 375° (moder- 
ately hort). Sift flour, Magic Baking Powder and salt together 
three times. Cream butter or margarine; gradually blend in sugar; 
add well-beaten eggs part at a time, beating well after each 
addition; mix in orange rind. Measure milk and add vanilla and 
almond extract. Add flour mixture to creamed mixture about a 
quarter at a time, alternating with two additions of milk and one 


addition of orange juice and combining lightly after each addition 


results. Get Magic Baking Powder today. 


Turn into prepared pans. Bake in preheated oven 25 to 30 minutes 
Fill cold cake with orange cake filling; when filling is set, cover 
cake with the following Orange Butter Icing. Decorate with 
banana slices and orange segments. 


ORANGE BUTTER ICING: Com! 


1 tbsp. orange juice and 4 t 


ine 1% tsps. grated orange rind, 


tsp. lemon juice. Cream 4 tbsps. butter 





} } 


or margarine; beat in 1 egg yolk and a few grains salt. Work in 2 


} 


cups sifted icing sugar alternately with fruit rind and juices, using 





just enough liquid to 1 icing of spreading consistency; 


r 


, 1 
beat in 4 tsp. vanilla. 


Masgic costs less than 
I¢ per average baking! 
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I said: ‘*An individual can’t stand in 


the way of progress, in the way of a 


project that'll bring much good to a 
Whether you like it or 
not, we can move the house and build 
the road. And take the case to the 
courts for arbitration later. I advise you 


+ 


99 
to co-operate. 


great many. 


There was fleeting fear in her grey 


! 
eves as I rubbed it in. For an awful 
moment I thought she was going to cry. 
‘Il won’t!” she said. “‘I won't!” 


It was my job, and there was no othe 
vay. “Think it over,” I said, ‘‘and let 
me know when you've changed your 


mind, Here’s my card. If I don’t hear 


from you in two weeks, I’m afraid—”’ 
And I nodded, smiling my number thre« 
professional smile for difficult occasions 

positive but polite—and turned, and 
left her standing there, a determined and 
lovely and somehow wistful little figure. 
Wistful because I knew she didn’t stand 
a chance. 

Zebediah Shearing, | thought, would 
be proud of her. But who would bx 
proud of me, of hard-hearted Thor 
Jensen? 


Donovan, maybe. 


Qh, I had a busy week. Had 
the white clapboard church at Green 
Bay moved a quarter of a mile on rollers 
to a lovely slope on a meadow besid 
brook, 


dwellers for slices of their land, making 
| 


a singing Dickered with summer 


| 
due allowances for their loss of cu 
vated raspberry bushes, asparagus beds, 
Bought 


Cs oO move cisew here ind 


apple trees and tennis courts. 
three cottag 
" 

sell at a loss. 


And | could not 


ot my mind. 


cet Jane Shear ng out 
On Tuesday afternoon Donovan drove 
down from headquarters in Fredericton 
When 


I told him abeut the Shearing thing he 


to see how things were moving 


yee 
massaged his face, brown and leathery 


and lean, between the flat-bladed thumb 
and long tir 


i 
Donevan grunted. “A tough dea 


7 ; . 
Sounds like she’s used to her dough 


wers Of one he 


winning her way for her. Not th Ss time, 


baby. If she don’t wise up we'll have 
to shove her out illy-nillv. We're 
moving on, Thor.” 

a told her.” 

“Yean.” The fan-lines spread from 
the corners of his pale blue eves. ‘“‘Since 
I last saw vou the pol tical DOYS have 

hiy | 


been breat! hard on my necr, 
Donovan shoved a fretful 
e knot of his blue and 


red striped tie and pulled it loose and 


unbuttoned his collar. “They want 
evervthing V¢ ahead ot schedule by 
polling day. August tenth. So they can 
int a finger and show | ood they 
kee > promis¢ Polit cs!” 

This vas the Se enth of July =" 
don’t Ke to do te" | said, 

Dono in’s eyes flicked | KC a I » to 


mine. ““The Shearing thing? You’ve 


been a good boy, Thor. Don’t slow me 





down now just when : 
I felt a warm flush wasl er me 
Donovan’s eves inded i 
like surprise. Donovan was 
is a good man at his job, 
t work Kk It you could 
goods. **So she’s quite a girl, eh?’ he 
said, gently. Then, not so gently:‘* Thor, 
you’ e the baby who Delieves a man’s 
work comes first, same as me. You're 
the tough baby who gets things done. 
An individual can’t stop progress.” 





I be yan. 


“T know, Glenn. But 

Donovan shook his head. He had 
a lot on his plate just then and this 
must have seemed pretty small stuff to 
him. His voice slashed out at me. 
“When I sav an individual can’t stop 
progress, | mean you, too. Want m¢ 
handle the Shearing deal?” 

“No. I'll look after it.” 

“That’s my baby,” Donovan said anc 


drove up river. 
The morning after Donovan’s visit 
Wednesday morning, it was-—I went 
down at the usual time for breakfast 
I was staving at the Shaw farmhouse, 
the only boarder in the place and lucky 
to find it. 


fancy but honestly cooked, and my bed 


The food was good, nothing 


had no unanchored springs. Allie Shaw 
and his wife treated me like one of the 
family. No fuss and no bother. 

But this Heather 
instead of her usual first-greeting-of- 


morning Shaw, 


the-day smile, gave me a peculiar exam- 
ining look I let it go until the second 
cup of coffee had made the world a 
led out to the 


++ 


' 
better place, 





Then I ca 
kitchen where she was moving around, 

TAL right, Heather. What did | do 
wrong?” 


She came in with the Saint Johr 


morning paper tucked under her round 
arm, a sturdy, pink-faced woman tn her 


early fifties, and sat at the end of the 


table and gave me the same queer look 


again. “I don’t exactly blame you, 
Thor. I guess vou’ve got your job t 
do, just as they tell you to do it.” 

“What—?” 

She put the newspaper before me. 
I let my coffee cup clink back into its 
saucer for there, in a two-column cut, 
Jane Shearing looked out at me un- 
smiling yet serene. In person, there 


was a mobile alertness about her face 
that no camera could catch, but even 


1 1 ' 
at that her photo dressed up the page. 





And it gave me an unfamiliar glow. 


Above her was a four-column cut of the 
house she owned, impressive, almost 
stately, and over it a line: NEW ROAD 
THREATENS HISTORIC SITE. 
“What?” I repeated. 
‘Read it.’ Heather leaned toward me. 


And I obeyed: 


A fight to prevent the Shearing 
homestead, oldest left on the St 
John River, from being wiped out 
by the new road that will link 
summer communities from Pine 
Cove to Ring’s Landing, has begun 
with the passing around of a petiticn 
of protest, it was learned here last 
night 

“Government bureaucrats are mis- 
using laws which make it easy for 
them to despoil the province of its 
ancient treasures,” Miss Jane Shear- 
ing, the house’s owner and a lecturer 
in English at the University of New 
Brunswick, said in an exclusive in- 
terview. “But in a democracy the 
people can raise a united voice to 
right a flagrant wrong, especially on 
the eve of a nationwide election 


| looked up at Heather. She seemed 
to be waiting for my comment. “] 
didn’t know Miss Shearing taught at 
U.N.B.” 

She gave an odd little snort. “‘Couldn’t 
afford to keep up the homestead without 
working for a living. She has Mrs. Ring 


there as housekeeper the year round, 


even when she has to be away herself, 


to care for the place. That costs money, 


Funny,” I said. “fl don’t know why 
| thought she had inherited a pile.” 
“Inherit my foot! Jane Shearing ts 
house-proud and land-poor, Thor, like 
a lot of us around here.” Then, making 
a challenge of it, Heather added, ** The 
people along the river, the all-year- 
rounders, | mean, they think an awful 
lot of her independence and spunk!” 


“1 shouldn’t wonder,” | murmured. 
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not stop its meeting. But I climbed > @. 
out of bed next morning leaving a hard 
ind sleepless night behind me. 
I'd planned to try for trout in a 
backlands deadwater that Saturday — 
afternoon, but I kept thinking of the 
line eld house that a pioneer built and 
of the girl who owned it now—and the 
taste for lonely pleasure went sour on ' 
ny tongue. I didn’t go fishing. ’ 
3; 
: After lunch I sat under a pine tree 
, in rusty needles and watched scudding 2 
clouds mold into shapes my imagination 
made of them. It was extraordinary ‘ 
how many suggested the proud way she ‘ 
eld her head. 
Jane Shearing was putting up before 2 . 
the public the only kind of fight she g 
could handle without money, | thought. 3 
. — 
But it would only make the losing that x : 
much harder. A_ public fight would < 
surely be followed by a public defeat. be 
, , > 
She couldn’t stop the road. She couldn't - 
- 
wat the government or the law. And, z 
a 
since she was obviously unconvinced, it < 
vas still up to me. The deadline | had 9 
ven her was drawing near. | felt sorry F 
or Jane Shearing then, for all her pride > 
ind all her pluck. What I couldn't 
: x 
gure out was why I also felt sorry for 9 
yself, 2 
> 
After a while a July breeze sieved > 
hrough the pine and made it sound like 2 
rustling taffeta petticoat. Did they e 
> 
ear them a hundred and fifty years a 
igo? I surrendered to the nagging in vi 
z 
ny mind and dusted off the rusty 
95 
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needles and went to nm i valted past her. I hadn’t smetle Chev, smoking a cigarette and wonder- 
ind change »mvy Saturday-night best. that good in vears. When she dustec ng what I’d say to Jane Shearing—t 
It was half-past five vine | rapped her pudgy hands together, a flurry | had the chance to say it belore she 
he old brass knocker again. There wer white flour floated down. ‘“She’s out kicked me off the premises. But then 
nufflled footsteps and the door swung collecting names for her p’tition, but | I tired of swiping at a fly that wouldn’t 
ypen n a stout woman well past her b’] eve she'll be to home soon, Supper’s believe my nose was no landing {1 ld 
dle i dressed faded cottor half-past six. You want to set and wait?” and climbed out to wander up the gravel 
ind a dust cap with lace edges and felt “Thank you, Mrs. Ring, no. It’s to shore of the river. I’d gone no more than 
ypers that had been razor-slit to give ne aday. I'll just wait outside.” a hundred yards when progress in that 
toes enough room, At the use of her name she gave mi direction was halted by a brook, swift- 
‘“Good afternoon. Is Miss Shearin; briefly puzzled look, as if she were running over multihued pebbles, not 
il me?” ying hard to place me and could not. more than ten feet wide at its mouth. 
Phe spicy scent of baking verbrea For a while I sat outside in my There were trees along it, birch and 
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maple and ash, but not near its mouth 
where it met the river. And I saw why, 
for over the years it had carried sand 
ind sediment until now its delta reached 
on a surprisingly wide front far out into 
the parent stream. 

Where current had scooped a pool in 
an elbow bend of the brook a trout lay 
suspended, only its fins moving. My 
shadow fell across it and the trout was 
gone. I followed the bank to where 
the trees began, and it was from ther 
| heard the sound of a car breasting 
the railway tracks. Jane Shearing had 
returned from her canvassing. I had 
a peculiar hollow feeling. 

| hurried toward the house through 
a tangle of wild cucumber vines, forcing 
mv way, and suddenly, before full reali- 
zation—which is the way with accidents 

the clinging tendrils flew up to meet 
my face. Solid earth stopped my fall 
with a jar. I tried at once to scramble 
up through the pale green jungle, but 
a flaming twinge shot up my right ankle 
and stopped me. | lay sprawled below the 
level of the surrounding field, strangely 
weak and breathless. Then I tried again 
to put weight on both feet. The pain 
was too great a price to pay. 

I crawled through the vines until the 
pale green light fell on a wall, flecked 
with tight-packed moss. The wall sur- 
rounded me like a big box. It had 
weathered for a very long time but the 
chisel scars on each hand-hewn stone 
vould remain forever. 

The wall was nearly shoulder-high. 
With no help from my right leg, | 
couldn’t climb it. | looked around under 
the cover of creeping vines for some- 
thing to stand on but found no help. 
Bees buzzed over me. I began to sweat. 

After a while | heard a door slam 
and saw Jane Shearing walk purpose- 
fully down her drive to where my car 
was parked. She looked through the 
windows and stood there for a moment 
as if in doubt. 

**Miss Shearing!’ My shout hit the 
house and the last syllable echoed 
quickly back. 

She looked around, puzzled. 

“*Here—by the brook!’ And I waved. 

Then she saw me. As she drew neat 
I made out her frown. She wore a sheer 
frock, lime green, with an embroidered 
slip showing through. 

“Hey! She sounded surprised. *‘ Bet- 
ter get out of the root cellar before you 
hurt yourself!” 

I tried a lopsided grin. ‘“‘Too late! 
| already have.” 

**Eh?” 

“I fell in,” I said. “Something seems 
to have gone haywire with my right 
ankle. I’m sorry, but I guess I need 
help to get out of here.” 

Her look of suspicion faded. She 
hurried anxiously to me through the 
long grass. 

For a small girl, she had remarkable 
strength. She leaned over to tug at 
my right armpit with both hands, and 

th her help I scrambled up and 
over, clamping my teeth against stabs 
of pain. Sweat streamed down and 
almost blinded me. I sat for a while 
on the wall, barely above the level of 
the field, waiting for the pain to go. I 
shut my eves. 


+ 


at my 
ankle. “‘That hurt?’ She was on one 
knee, her green frock hitched high, her 


Then I felt gentle probing 


face screwed up in concentrating con- 
cern. Her hair held a woodsy perfume. 
“A little,” I admitted, 
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“Uh-huh. 
“No.” 


She rose, brushing down her skirt. 


And that?” she asked. 


Fresh snags ruined her nylons. ‘‘Good! 
It’s beginning to swell, but I think 
nothing’s broken,” 

I thanked her. “‘ You called this thin 


1 root cellar. It’s not much use for 
that 
“Tt hasn’t | | - 
asn t been used tor any re 
years. When my father was ne 
farmed this land. Since then, roof 








rotted and I had it removed.” She seemed 


to look sadly nto the ast, then re 
focused on the preser “Can vou ilk 
ow?” 
I help 
| 
That 
sia S 





yusinesslike. 
] put my right arm round her shou 


lers, and that was just right. But afte 


i few steps she seemed to find it gavi 
er better balance to slip her left arn 
yout my ust Ml kin tingled 
0) ed il mn ut is ttle ( I 
ossible on the bad ankle or or ( 
But | knew she was there Ok neat 
‘ minutes to reac the house 
She took he irm trom aroun r 
is yrobabl my maginat n na 
1de me th nk she did so | ult 
verceptible reluctance 
Look here she said I 1 cal 
ind on that foot it isnt safe to drive 
t I expect vo had bette S 
dinner.” Her tone is the ne | 
ild Imagine her us ng vith her tre 


in stude nts at [ .N.B. 
What could I do but agre« 


ind well | Ostponed mentioning ( 


reason tor my visit and, only once, 
gingerbread with 


iromatic black coffee, di 


vas veering toward 


nentioned that | hi 





day tor trout 


hind Clarendon. 


my fallen plans. “*‘Do 





to along an old backlands ro 


‘Yes. You know that country, then?’ 


She dided, had 1 SID cottee 
| it road she said sombre S 
sappecaril monument ( in ¢ 

ye fathure.”’ 
I made >» effort ! en 


she said You'd never belt e, 


that a hundred vears ago twod ¢ 
es ed aiong that road, eact! 
; | Pap hd 
undred-acre grant 
shook my head. ‘‘There’s certa 
S | thought ‘ 
id loggers who lke 


hey d cleaned 


at happened t 





‘Winkled out. The iy Whole towns 


e winkled out in New Brunswick 


the Ca River, at the moutl 
e Salmor And VI y? Be LUS¢ 
expected a railroad tha vas neve 
because the Vvoods ere cut t 
) vecause there is narnK 
ne I duce 
y uu cant Diame em tor recog " 
leteat.”’ 
Ot course not! It’s the defeat itse 
ite!” Her bitter vehemence mad 
ill seem like an issue of today instead 


ne that had been generally torgotter 
re TOE Jane Shear ng was Dor! 


ight I understood her much bette 


After dinner, | tested the ankle again. hear me? Get that Shearing dame and 
I didn’t have to tell her that it was st her house out of my hair or find yourself 
pretty bad. another job!” 

“Tl drive you home in my car,” she I spent all of the next day in bed 
said, matter-of-factly. ‘“‘You can send while Heather doctored the ankle with 


someone to pick yours uJ cold compresses and made noises lik« 
' 





roody hen. Donovan had stayed only 




















Cal- i 
A tte ong ene ugh to be certain I got his point. 
hat she Maybe it was lucky for me that he 
e roa didn’t know it was Jane Shearing who 
1 ed tl er car and I certain 
my hands | didn’t want her hurt didn ( hin | is a SICK ma tha 
She helped me to her small Englis Sunda ind my ankle had nothin ( 
ca ind we loved off nto the dus ( t t | isked Allie t cK UD 
Che sky over the vestern hills was s t ca ind ring t JACK ind he did se 
vith sunset streaks but darkness was vithout any fool questions. 
not far behind. We humped over th By Monday morning, Heather let m¢ 
uiroad track and [trom the marsh « } plea ind th the help olf a popla 
the other side came the sopran ind cane. “But ist let me catch you war 
SS Singing of hundreds of trogs He ic itside the house!’” she irne¢ 
erfume smelled like lily of the Alle snap ga linger under my nose. 
I was ery conscious f her nearness | id 1 until she vel ] 
ind sneaked a quick ook at her and to the coops tc feed the chicker Phe 
yrised her eve on me Ou rar ] ed tt the back door and or 
shot apart simultaneous hast the edge of 1 ack step with my weak 
“Going t rT \ dertt eve inkl | ( r the edge The ( 
| said inanely vas a hot stab of pain and I was flat 
*Wonderful,” she said, and that , n my face the farmyard dust 
intil e roltied to a stop Allie Perhaps it as association { idea 
Shaw’s farmyard. M eart started t I don’t kne But, lying there, | bega 
om- ind kKn¢ to cuss mvysell fe 
ha vas afraid i blind tool, My 
the mom thoughts I LEC 
) ict the subject yack to that othe 
i her hou nd the GOOD-BY lal when Jane had 
r ould ot _ cen lear to con- 
ve delawed. By Lillian Rudolph ee fan 
‘Miss Shearing,’ : there to wondering 
heath xr cons | have borne your moods, chee: a ein ela 
C, ' ; - And walked with vou through a Ceara 


darkest woods; 3 
ne all-turned to- E < solid, hand-cut walls 
Now there’s one who sings my» 











urd ” ai , whil | Ii k 
re me Yes praises \ h i¢ a nouse LiKe 
5 \ , . th 7 , 
He ; ei Darling, vou can go to blazes. he one Genera 
artec The da Shearing had built 
nad wnand was vas propped up ona 
quite rk now and, few slabs of granite. 
tl igh she did not | got up after a 
CEC eip, the softness t the ont ‘ ind, thanks to Heather’s tigt 
ive a Drea ess qua oO he caut anda could still hobble. 1 drove 
‘Miss Shearing. said again, swal- nto t n with suspense pushing my 
yy, and wit Onsc isn ‘ foot ae n the accelerator and stopped 
my part I had he iurms and n it the New Brunswick Museum and 
Ss were ¢ hers and forgot that there limped u to the top tlhoor where the 
is a new road Dullding. are! es are Kept. It took more than 
It seemed hardly any time bet she in hour I iding through yellowed 
ished me away. dusty newspapers before | found it. But 
‘| |’ help vou to the door,” Jane t was there n the news-of-the-day 
Shearing stammered, and siid out of and columns of The Royal Gazette and the 
( he ca | inted to shout Ne Brunswick Advertiser, scuc { 
j , ) 
I , at least oO speak Dut did none Apr > LSOO, 
ft these She ut an arm around m 
| jut mine oO r her shoulde hh vas til-past three be r 
1] I i 3 or ’ 
Then we were at Allie Shaw’s back door. 1 ide ed Jane Shearing’s small ca 
I knew I was going to kiss he igall arked at the side ot the general store 
ind she made no move n Pine ¢ e. I stumped in and found 
Jane,”” I said, “‘] _ her showing the proprietor, a bald young 
There is a sharp CHICK. The yar mal! I i soiled apron, vhere to sig 
j | | her t 
nt poured er us ke a ¢ ad st ver ( * ) 
Dor i S ood n ne aoe vay Jane 
| | 
linked my eyes at him She looked up with a start so tha 
ir shaphat. Thor!’ Donovan ir- her pen slid along the paper leaving 
ed. “VW nere tne hell you beer ? What long, INKY all. She stiffened A Sigt 
‘ | th { me hen sh TaN her ttent 
K I ickus have you stirred up w } . Then ec gave n itte! 
C} female?’ JACK her pe ol 
| pled icross to tace her nee 
iva Before she could snatch up the 
‘Neve ! | ste e! \ ‘ 1 1 F 
7 n and go, I whipped on i pe 
rt ad t i ematl eneck K . 
> : I i { a ‘ 
! By + } 
nised ronte 
| ' t ne 
M Ca ys AVE DEC Ca | int >» move vour hous« fi 
s § t} st thousands of * 
laze s can ¢ i ; sndations 
s. Coup dam! OS eve ilk ; 
» Jane stared at ne, he ore eve 
y kK tne ) 
pala ( na tightrope of doubt. 
, 
\ meta 1 slamme¢ I l ai , 
I sa desperatelv: Jane! At least 
irdly fee g sea inkl on 
r r I y! ite 
Witl i casi ears Jane’s 
t } Is this a the 
screamet ped 
Thor! Done S ‘ sai The storekeeper butted in. “*Go or 


Miz Shearing. He signed your p’tition, 
didn’t he?” 


She nodded, then said crisply: “‘All 


right, Mr. Jensen. il give you twe 
minutes.” 

| held the screen door’ for he She 
glanced down at my ankle as, limping, 





I showed het omy ( ut retrained 
irom comment. We sat side by sid 


She still smelled of 





ear. Why ts it you object to havin 
I> 
e house moved 
She reached for the door handle, but 
| clamped a restraining hand around he 
st. “It’s not ar dle question, I said 
She flicked her eyes at me. “* Because 


that’s where Zebediah Shearing built tt 








ind he buil t ist and it has. 
it kk him or the past dc VI 
’ * | murmured but tha ? 
hye p yuilt it ° 
Her cheeks burn “Ne ste 
* k my hea I st held he 
s your tu sten, darlin 
Have you neve lered why a Dig 
é -Dt t hWOouUSE K¢ it didnt Nave i 
> 
cellar 
He 1OK is disdaintu 


| wondered. Particularly since there 


i pertectivy good cellar nearby vithout 
i house. 
She licked het s. She was listening 


me now, 
I said: ““Today I found out. You 
Zebediah wa new to the river. He 





, ' r 
didn t LK¢ the spring Ireshet int 
account or the iy the ce pushes 
everything clore ee He didn’t know 
| » I | ‘ a of 
He bu nis nouse oo near to 2 1 ‘ 
, 
! following Sp 
“What sillv theo ) 


‘Not a theory,” I interrupted agau 


pure tact, And | told her about the 








news It Gazette and the 
New rtiser, told her 
how t vas all there in black and 
nite ill about the saving of Genera 
Zebediah Shearing’s fine, new house. 

After a hile, since she was anyth 
put a ie believed me. She wa 
nore tle yewildered, but she 
i | was telling the trutl 

You mean the house was ginail 
jurit on the root ceitla r 

I tr ed to spe ik gently The deita 
! m the WrooOK Nha ished he river 
ACK i ong Va It’s not too close 
iny more and tne el level’s lower 
tna t is long ag The treshet nt 
each that h ot r 

she Stared at ‘ lat retition f 
cl il) 

» ( | i i | in 

i Is put t MACK DaCK here t 
clOngs pack where Zebediah Shear ny 
couldn’ su ye Luse those d \ 
ey di t kn t 

She looked a ne and er eves s 
the is laint, ngering doubt Yes, 
he said sighing in final surrende O} 
course. Thor And smiled at me wit 
ne ore eves warm and questin But 
‘ oice I longer pushed me off anc 
el ne at arm’s engtt 

It was the first time she had calle 
meé Thor. Ot course, intil then, our 
relationship had been technically on 
bus ness looting. No the ob was done. 


What happened was nobody’s affair but 


our own. 
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| iited past her. | hadn’t smellec Chev, smok ng a cigarctt« and wonder- 

inve into mv Sa est that good in years. When she duste« I vhat I’d say t Jane Shearing I 

it was hall-past five | i or her pudgy hands together, a flurry « | | id the chance to say t betore she 

d brass kr CKCr agalt There were white flour floated down. **She’s ut kicked me off the premises. But then 

fled | S al the ¢ collecting names for her p’tition, but | tired of swiping at a fly that wouldn't 

1 tout womal ‘ vast he lieve she’ ll be to home soon. Supper’s believe my nose was no landing field 

‘ i Iressead in faded cott half-past six. You want to set and wait?’ ind climbed out t wander up the gravel 

cap with lace edges and fe “Thank vou, Mrs. Ring, no. It’s to shore of the river. I’d gone no more than 

m that had been ra “slit to give ve aday. I'll just wait outside.” 1 hundred vards when progress in that 

( cr ign room, At the use of her name she yave m«¢ direction was halted by a brook, swilt- 

Good afternoon. Is Miss Shea briefly puzzled look, as if she were running over multihued pebbles, not 
+ ving hard to place me and could not. more than ten feet wide at 1ts mouth. 

ent of baking erbreac For a while | sat outside in my There were trees along it, birch and 
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maple and ash, but not near its mouth 


where it met the river. And I saw why, 
for over the years it had carried sand 
ind sediment until now its delta reached 
on a surprisingly wide front far out into 
the parent stream. 

Where current had scooped a pool in 
an elbow bend of the brook a trout lay 
suspended, only its fins moving. My 
shadow fell across it and the trout was 
sone. I followed the bank to wher« 
the trees began, and it was from there 
| heard the sound of a car breasting 
the railway tracks. Jane Shearing had 
returned from her canvassing. I had 
a pecul al hollow feeling. 


| hurried toward tl 


1e house through 
a tangle of wild cucumber vines, forcing 
my way, and suddenly, before full reali- 
zation—which is the way with accidents 

the clinging tendrils flew up to meet 
my face. Solid earth stopped my fall 
with a jar. I tried at once to scramble 
up through the pale green jungle, but 
a flaming twinge shot up my right ankle 
and stopped me. I lay sprawled below the 
level of the surrounding field, strangely 
weak and breathless. Then | tried again 
to put weight on both feet. The pain 
was too great a price to pay. 

I crawled through the vines until the 
pale green light fell on a wall, flecked 
with tight-packed moss. The wall sur- 
rounded me like a big box. It had 
weathered for a very long time but the 
chisel scars on each hand-hewn stone 
would remain forever. 

The wall was nearly shoulder-high. 
With no help from my right leg, | 
couldn’t climb it. I looked around under 
the cover of creeping vines for some- 
thing to stand on but found no help. 
Bees buzzed over me. I began to sweat. 
After a while I heard a door slam 
and saw Jane Shearing walk purpose- 
fully down her drive to where my cat 
was parked. She looked through the 
windows and stood there for a moment 
as if in doubt. 

**Miss Shearing!’ My shout hit the 
house and the last syllable echoed 
quickly back. 

She looked around, puzzled. 

**Here—by the brook!” And I waved. 

Then she saw me. As she drew near 
I made out her frown. She wore a sheer 
rock, lime green, with an embroidered 
slip showing through. 

“Hey!” She sounded surprised. ‘ Bet- 
ter get out of the root cellar before you 
hurt yourself!” 

I tried a lopsided orin. “Too late! 
| already have.” 

“Eh?” 

“*T fell in,” I said. “*Something seems 
to have gone haywire with my right 
ankle. I’m sorry, but I guess I need 
lp to get out of here.” 

HH 
hurried anxiously to me through the 


my grass, 


er look of suspicion faded. She 


For a small girl, she had remarkable 


strength. She leaned over to tug at 
ny right armpit with both hands, and 
th her help I scrambled up and 


' 

er, clamping my teeth against stabs 
of pain. Sweat streamed down and 
ilmost blinded me. I sat for a while 


he wall, barely above the level of 


the field, waiting for the pain to go, | 


Then | felt gentle probing at my 
ankle. ““That hurt?’ She was on one 
knee, her green frock hitched high, her 
face screwed up in concentrating con- 
cern. Her hair held a woodsy perfume. 

“A little,” I admitted. 
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‘Uh-huh. And that?’’ she asked. After dinner, I tested the ankle again. hear m« Get that Shearing dame and Miz Shearing. He signed your p’tition, 

“No.” I didn’t have to tell her that it was still her house out of my hair or find yourself didn’t he?” 

She rose, brushing down her skirt. pretty bad. another ob!’ She nodded, then said crisply: ** Al 
Fresh snags ruined her nylons. ‘‘Good! “Til drive you home in my ear,” she I spent a f the next day in bed right, Mr. Jensen. U’'Il give you twe 
It’s beginning to swell, but I thinl said, matter-of-factly. You can send while Heather doctored the ankle with minutes.” 
nothing’s broken.” someone to pick yours up.” cold compresses and made noises like | held the screen door fo 

I thanked her. ‘** You called this thing “It’s very kind of you, Miss Shear- i broody hen. Donovan had staved only glanced down at my ankk 
i root cellar. It’s not much use f ng,” | said, making no protest. After ong enough t r certain I got his omt. | showed her to my ( hev, but retrained 
that.” all, I st I had to con nee her tl it she May % t va icKY for me tn re irom comment, We sat side by side 

rH hasn’t been used for anything vas vrong about blocking the roac didn’t KI \ t is Jane Shear ng who n the tront seat. She st smelled o! 
years. When n v father vas a e he before the matter vas taken it | lad LyreK ff in he car and | certainly v of the valley. 
farmed this land. Since then, the roof my hands. didn’t want her hurt. lidn’t te him. | iS a SICK man that **Well?” she challenged. 
rotted ind I had tremo ed.’ She seemed She hei pec me to het sma | I ~ Sund ‘ n\ inKi¢ had nothing t« ** Jane I'd like to get somet! ng quite 
to look sadly into the past, then re- car and we moved off into the dus} ( th it. | asked Allie to pick up n ea Why ts it you object to having 
focused on the present. “Can you ilk The sky er the western hills was shot " , » it back and he did s the suse moved?” 

Low?” vith sunset streaks but darkness wa ti it al fool questions. She reached for the door handle, but 

I managed to stand th t elp t fa cnind We humped r t ay M i morning, Heathe et me | clamped a restraining | ind around her 
That was a ‘I’m rry can t ulroad rack and trom the nars!i yble a ind with the help of a paepla st. “It’s notan dle question,” | said 

‘Then lean on me,” she uid, cris ‘ the side came the s ran i ca B st let me catch you war She flicked her eyes at me. “ Because 
uSsINessII ke. bass singing of hundreds of frogs. He leril itside the house!”’ she irned, that’s where Zebediah Shearing built it 

| yut my rig noul- verfume smelled K¢ v of the rile ik 1 ( inde Y nose ind he yuiit t ust and it has | 
lers, and that ifte vas very conscious of her nearness I had to wait until she went dov on’t let him—or the past—down,’ 

i. few steps she seemed to find it ga ind sneaked a quick look at her an to the ss to feed the chickens. Ther “Ah.” | murmured. “but that is? 
( rette Daiance to s ) eft ari Surprised he eye on me Ou i r | mped tt j the back door and ont here he yuilt it.” 
out my vaist My KIN t eC snot apart simultaneous is the edg yack step with my weak He cheeks burne« Nk sten 
ypped alon puttin iS tthe eligi “Going to be a ( lerful eve inkle Sse t the edge Chere 1 shook my head I st held he: 
yosstble on the bad ankle « ‘ r | said inane i stab of iin and | was flat rist ‘It’s yur tu sten. darling 
But | knew she was there t took nea “Wonderful,” she said, and that I ta e farmyard dust Have you neve mndered why a big 
minutes to reach the hous inti e roiled to a stop Alli < ips it is association Ot idea ell-bullt oust ke that didnt have a 
She took her arm trom around m« Shaw’s farmyard Ml i st ted t I don’t k su ving there, ! bega cellar?’ 
is probably my imagination tha -tom and I kn to cuss myself to Het ok is disdaintul 
ide me th 1k she did ) Limos nat | vas alraid 1 blind foo My + iin | said, inswering te ne 
nperceptible reluctance I the moment, t thoughts hizzec ‘Y, e bort here, gre up there 
Look nere ts she said, if Vv 1 cal I iC tne SUDICC ack to that ithe ts; t was But 
ind on that foot it isn’t safe to di ! her house and the GOOD-BY fa when Jane had ] since there 

t! t | expect vou had bett sta ( vad could ia Deen near to con- 1 DV without 

dticas?®  Wineine: ania Ali eicl a eae By Lillian Rudolph Cie: cadieicieti Haaias 

ild imagine her using t er fres “Miss Shearing,’ : there to wondering was listening 

ny etanhonsa: ae L}. MR: Il eated For eons I have borne your moods, whiw: 2 onietieniie Pe yt 

What could f do but acre ~ oe | And walked with vou through eee Oe ae 1 said: “Today a Roe ie 

darkest woods; : 2, 6 
he hall-turned to- ‘ : solid, hand-cut walls Zebediah was new to the river. He 
. : f vf Now there’s one who sings my» we he 
The mea went Ht easily ird me. Yes praises : vhile a house like didn't take the spring freshet into 
ind well. I postponed mentioning the He eps Were Darling, vou can go to blazes. the one Genera! account or the vay the ce pushes 
eason for my visit and, only once, ove parted. The day Shearing had built evervthing before it. He didn’t know 
ngerbread with whipped « ind had flown and it was vas propped up ona He built his house too near to the rive 
matic black coffee, did | she quite dark now and, few slabs of granite. ind the following spring ‘ 

is veering toward th« hot subject. I’d ithough she did not I got up after a “What silly theory “ 
nentioned that I had intended to fis] CE elp, the softness rT the ght hile and, thanks to Heather’s tight “Not a theory.” I interrupted aya 

it dav tor trout ! tne de idwate ive a Dreathiless quality tft ne eauty andages, could st | hobble. l drove ** pure fact.” And | told her ibout the 
vehind Clarendon. ‘**Miss Shearing,” | said again, swal- nto town with suspense pushing my news item in the Roval Gazette and the 

She was interested at once, thoug ng, and with ( scious MOve O! toot down on the accelerator and stopped New 3runswick Advertiser, told hk 

my fallen plans. ‘“*‘Do you walk t I had h mn) I ind n it the New Brunswick Museum and how it was all there in black and 
to it along an old backlands road?” S e on hers and forgot that there mped up to the top floor where the whits ill about the saving of Genera 

‘Yes. You know that country, then? iS a new road Dullding. arcl es are Kept, It took more thar Zebediah Shearing’s fine, new house. 

She nodded, had a sip of coffe It seemed hardly any time betore she an hour of wading through yellowed, After a while, since she was anvth 

That road,” she said sombrely, “ts yushed me away. dusty newspapers before I found it. But yut a fool, Jane believed me. She wa 

pearing monument to an era I od I’Il help you to the door,” Jane t was there n the news-of-the-day more than a little bewildered, but she 
le failure.” shea « stammered, and slid out of and columns of The Royal Gazette and the aw I| was telling the truth 

I made no effort to hide my puzzle- iround the car. I wanted to shout o1 New Brunswick Advertiser, issu D “You mean the house was origina 

sing , at least, to speak Dut did none Ap! 25 L800 ult on the root ce lar?”’ 

She said aa if u’d never belie e, rule i ti ( one jut an arm a vuund m | tried to speak cent The deita 

that a hundred vears ago two doze i | it mine over her shouilde I vas Nall-past three belor« from the wrook has pushed the river 
es ed along that road, each wit re ve ere at Allie Shaw’s back door. I identified Jane Shearing’s small ca back a long way. t’s not too close 
indred-acre grant?” 1 kne l was g g to KISS Ner aga varked at the side of the general stor inv more, and the 1 r level’ owe! 

I shook my head. ‘‘There’s certau ind she made no move. n Pine Cove. I stumped in and found than it was long ago. The freshet won’t 

gn of them now. I thought the ‘*Jane,” I said, “I—” her showing the proprietor, a bald young each that high now.” 

id | id beer made Vy loggers } et The ( vas a Sharp CICK. ne yar mat I i soiled apron, where to sigi he stared ut the fat retitio#n . 

1 agalr hen thev’d cleaned t ured Ovel S Ke a Cold shows ner etit er ip. 
“ ” 
ne big trees What ha pened Don stood n the doorway ari ‘So y | ce, j rid ‘all | ir 
ettlers?” inkes nv eves at him She oked up with a start so that P do. ia put ¢ back heck wher ? 
\\ nkled out. The vay whe le tow . “Jehosl | it, Phot x Dor vee — _— “? — the eh aga Pn iM mnys acK where Ze ed ah She APithy 
nkled out n New Brunswick l. ‘Where the he you bee! > What sci cant. one #1 ffened been aa couldn't put t eCAUSE n those da 
I p J ‘ or me ner she ive ner ittentior , ” 
the Ca S R er, at the mout KIl I cKUuS Nave you § eG up ; ., es Pigs they did t Kr no 
Salmon \ ad vhy? Bex LUSC t oF r tema ? om , A a ' . She ooked at me ind her eve o 
, er tae . 1 | »Hlec icross t face Nel nee EEF F 7 . . 
ypected a fra oad tha is neve | wa Bef o ale ild snatch ww the ne ias Lint, nye ng doup 1 es, 
veecause the woods were cut t “Ni n d' Listen to me! y j iat ad 20 skinned out 4 ne he said, sighing t me il surrender. “OF 
) eecause there was I mark or ft tha ‘ ile bottleneck kK : eS eas irse, Thor. And smiled at me wit 
produce.” sxromised! Pronto, baby! Che Th: ‘eee j her grey eyes warm and questing. But 
J ‘ i Sar puts 0 e recor ; 
} il cant biame the eC - Olit ) s ha i a eat i me | ant tn ove vour house {} I ‘ e no ta? pushed me fF anc 
efeat.’ 17eS Sa this T ost ti isands | ne ° »ndat i d me at arm s lengti 
Of course not! t’s the defeat itse es Coupk i damn ! or talk Fares cid ” ne, her grey eye It is the lirst time she had ale 
e!” Her bitter ehemence mac I dt - tne ect valance 1 tightrope of doubt. e Thor Of course, unt then, ou 
| t nst t r I elationship had been techr iy OT 
sii se ne San SE I today sie \ ’ ; ; | i espt ite ‘Jane! At east l f + \ ~ th t ‘ | 
that had been generally torgotter 1 I¢ g the sea no ALIAS A . — USINESS IOOUINE. :VO ane — oo 
vefore Jane Shearir is Dor! W i clasi ( gears ine ‘ | ; ae What happened wa obody’s affair but 
= , “Is t i tne , en 
ght I understood he much Dette screame t the gnt Cae Sere 
that | D 7 < t - The t eKee pe yutted n. “*Go on, Le ast of a Dor ) an’ ° a 
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*endlegrasses took the funerals dole 
f ne; fully, whereas we, after a preliminary 
xX and gravity, make a social occasion of ours 
r decorously, of course, but with philo 
iiter sophic detachment. So now e were by 
he ol es. 
i | ere is ah is| nile ne Pendle 
iSSses ved off Lin nand duck 
i dripped from the June foliage 
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SHEPHERDESS AND CRINOLINE LADY 
Crochet designs with an Old World charm—a shepherdess 
Robert?” and crinoline lady for your pillowcases. Good quality ciren 
lar pillow cotton approximately 33” x 42”, plus instructions 
for both designs. Order No. (181. Price. $2 per pair. 
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Need 


1 . Toronto. Ont 


aine 


ecraft Departn ent, 


for new free catalogue, 


after all, Robert had never seen 


But, 
my dear, small house, had never sampled 


my cooking. All he had to go by was 


my appearance, and perhaps that gave 
me away as much as Anne’s did. Per- 
haps my tweed costume was utterly 
schoolmistressy, and then it was a difli- 
cult shade to match. (But, madam, any 
color goes th that shade of slate green, 
Wine black—or look at your brown 
vandbag against it!) Well, I was wear- 
ng b accessorit I had the same 
d handbag, and a brown silk 
lous her s Of course my hat 
is umMm-< or: ind my shoes wert 
( a ( \ ) x1 rd ere 
n rie Perhaps the effect wa 
npertec 
QO ear, | ugh f | had known 
d be here dear Robert I’d 
have been more caretul but it seemed 
such an unimportant funeral! All my 
taste is in my lovely house. 
Robert was tellir Anne about his 
of Aunt Fletty. ‘“‘And after 


Hetty and the 


companion, what's her name, Grogan, 
i¢ r ed, | said I'd smoke a 
cheroot and read tor a ttle. So they 
ett ri ! here His finger-rustling 
yped; he was becoming quite 
terestec ni reminiscence, **T sat 
chair there, smok ng, s ing a 
iss of OO! H WwW ird’s wl SKY and 
‘ ng that I really had something to 
ead.”” He took a » of his sherry and 
ight n i tive eve 
‘Have you rticed,”” he said what 
) kless house th s? I don’t call 
CS( ) s ( 11d seeing Anne 
ince i uge ects between 
natac ( 0k ends. ‘These are Gift 
s00k ings for people who don’t read 
I ( can avoK That grave 


not a quiver of an eyelid spoilt 


t. Anne “You know, it 


maiice, 


nevel read, 


can be a desperate punishment, my dear 
Anne, to be stranded in a strange house 

th notl read Not so much 
i 1 i B ic A od’s! 

‘| was ir 1 state where even Who's 
Who I in encyclopedia would have 
bee welcome, 1 took my glass ane 
began searching the house for a Who’s 
Who o1 encyciopedia to tak« ved 

‘You kn t was my lirst sigl ! 
tl nous¢ ind I didn’t feel sure of its 
eograpny. | Kne\ my <¢ I room, 
of course, and | had a vague dea of 

nere Aunt He VS Va bu ] was 
rather nervous about Miss Grogan’s. | 
v ( do t e anyone at n 

Anne's eves spa kled she cx ected 
the ) is, but I knew she is off 
the track. Robert’s apprehensions, | 
had divined, were unconnected with any 
woman’s ft geht, it was he wl would 
always be the potential prey—yes, even 
of poor harmless Grogan! 

The house was very still,”’ he vent 


on no how a house relaxes 
aiter a funeral. A | hous« S are slightly 

mical, don’t you think? Thevy relax 
with relief at having shrugged off one 
ot the ccupant then they look, ves, 
they look, $s culat vely, at the peopl 
who stil ‘ ho—who creep through 
the corridor it night, opening doors 


| , 
nto empty bedrooms, 


Who o1 


gently, look ng I 
looking for Who’s 

The wallpapers 
Beds and wardrol 


tare. ¥ 


feelin 


an encycio- 


pedia, look at vou. 
es Stare at you, empty 
mirrors s ou’re not wanted, 


know; putting it into words at all is 


g was very faint, you 


underlining something too faint to see, 


just a sensation that Uncle Howard’s 
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Se 


ouse was waiting for me to go to bed 


ind be still, or waiting for us 


follow poor Howard. A house is only 
tself when it is empty. 
Lawrence young 


flag- 
a jerk to his eyebrows but 


Penman, the 
pole, pave 
Anne and I listened dreamily, tranced 
by the sound of Robert’s old \ Ice, 
mellow yet distant, and by the picture 
he was building in our minds. 

“And the light,’ 
neither day nor darkness but something 
Some rooms I looked 


into were dark already, others had only 


Robert said, “‘was 


between the two. 


a sort of pearly dimness that melted 
the lines of the furniture, as if shape and 
outline were something equivocal, as if 

No, I can’t 
too thick and 


” 


change were possible. 
describe it. Words are 
solid for that pearly twilight. 

He drained his sherry glass. Lawrence 
watched him with that air of satiric 
surprise, but his mother spoke in a 
youthful whisper. 


“Don’t 


” 
go on. 


stop, Cousin Robert. Do 


He passed a hand over the 
held it at 


ceiling to 


white floss ot his hair and 


the nape, looking up at the 
concentrate, then letting his eyes rest 
on each of us with a look that turned my 


look. 


| had dressed more 


heart over, a weighing, appealing 





shed again that 
telligently. Oh, Robert, come and se¢ 
ny house, all my taste is there, all my 
teal ! 
elligence! 


"We a said Robert, “the 


' . 
pened was the door of the 


next door 
drawing 


I beg your pardon?” 


om. 

It was Miss Grogan who had inter- 
rupted, the companion, His line, sad 
eves focused on her decorous little face. 


| 
She was the only one of us who wore 


: , 
black. 


‘“As the Pendlegrasses are taking so 


I’m having fresh 


long,”’ she whispered, 


potatoes boiled, and peas, to go with 


the duck. I won’t hurry them if you 
don’t mind waiting. 


‘That is very thoughtful,” said Cousin 


Robert gravely. 

Miss Grogan still hovered. I felt sorry 
burdened with Aunt 
bviously 


I don’t believe any 


her Hetty’s 


suspecting n 


ney and 


resenttul, 


e were 
is thought of that at all; but she 
is not one of us, and our interest in 
] | IT 
ich other excluded ner. Well, most ol 
‘ , 
only met at funerals! Sut she 


ered rather pathetically on the edge 
f our group. 
“You opened the door into the draw- 
room,” Anne prompted. 


‘Yes. 


ym. rather pleasant in the white dusk. 


It was a large, rather spacious 


| 


lace curtains, and pott 


ed ferns, 


Morrisv sort 


a display 


d Edwardian furniture, 
stuff. There 

you said, china painted with gaudy 
sts, and I forget 


mantelpiece. 


was cabinet 


what else. | went 
ird to the He said 


n 


i different, new-sounding ce. 
ent forward to the mantelpiece, not 


| | | : 
hnere Was a OOK In the room a 


I 
1 is plain yu there is a 
ction of sea shells on the mantel- 
j F 
ind i iS¢ eact Sid 
| | +} ' 
ers and grasses, peacock leathers, 


ely, you 
ence quivering ove! the coppt 
een and purple. And hese she 
ed me childishly. There ere 
KY nes ugi ) at 
k lips SO Sp¢ ik. \ sé ( 
S( speckled COWTIK 1 I deh 
helks, cl ilk-wl ( 


know, with that gold 


‘Il picked up a glossy, big cowri 


smooth and cool, you know, and put 
to listen to the sea. | 
shut my eyes to listen. Such a soothir 


it to my ear 
sound, a hushing, sweeping sound lik 
the wash of the Atlantic on an endless 
| 


stretch of sand. 


| was swept nto 


that feeling, that feeling you get as a 


the silk 


of appearances might dissolve, as if a 


child sometimes, as if screen 


spirit might step out of each wave or 


tree or stream—”’ 

“Or shell,” I said involuntarily. 

“Or shell,”” he agreed with a wonder- 
ing look at me. “Yes, or shell. And 
‘ stood with a held to my 


as | cowrie 


ear, half-smiling with happiness at th« 
sea-sounds, | ope ned my eves, | Saw 
the scallop shell in the middle of th 
mantelpiece. 

“Now You 
will say it was a trick of the unconscious, 


belief. 


woman, 


you won’t believe me. 
a hallucination. I don’t 
But in that shell there 
In that shell there 
know, only about four inches 


Alive. 


expect 
was a 
was—oh, tiny, you 
there was 
a naked woman. Just about four 
inches high.” 


“Botticelli,” said Anne after a pause. 


HOAR FROST 
By Alice DeRoo 


A pale and wraithlike mist drifts 
through the trees: 

With hoary filaments that cling and 
freeze, 

It spins its wonder over high-strung 
wires, 

Enveloping low bushes . . . tall 
church spires, 

Mysteriously shaping, strand by 
strand, 

A veil that makes the world a 
fairyland! 


It had fe en us both a start the dea 
ota little naked ire, a ri n the she 

N ( said Rober N vit 
LIK« 1emic Ver iB ce 
Wat ne cn re ca ( cyes cre 
dark 1 sparklin ! icity, and 
snc i c¢ nit \ ner sick 
DI ypped e ¢ ) S erfect ! 

“Wha chic do?” Anne 
qua ered, 

<i laid qaown the cow nN ery care- 
fully It seemed important to make no 


sound. Mv heart was beating, it seemed 


to have moved up into my throat, bu 


11/1 mv senses ere alert, everything as 
r ea ha eve petore. There was 
( 
I ed at he in idored. Yes 
r t is gl too, that iS 
na expe e¢ she n ed yt 
i ri d he ead, relaxed and 
et ‘ he oking at 
r i ( LDi« iif-smile | 9 
H }) nA ii > p 4 nt | > 
( ( ca i | Ie Anr S 
es swerve I é I refusec 
| 
( I r 
| cit ‘s i 1 
‘ 7 
derl ce ( r a 
vou set 


the tears s ed unmistakably in his 
blue eves. 

“7 kn he Sa d, 
no morta! yman—”’ 


He could not goon. He 


his handkerchietl, 


“that 


no othe a 
fumbled for 


10ow what to th nk. 


| found myself belies ng n Cousin 
Robert’s exquisite nymph. I saw het 
lying lazily in her shell, 
— 
knowledge that she 


Whereas | 


smiling in the 


owned this man 


forever. 


And Ann 


married a rich, exec 


Anne had 


tlent husband, and 


too, 


now had a son who would follow his 
father’s footsteps. I had a little jewel 
of a house. Each of us, and Heaven 


knew how many other women, would 


have given house, husband, hearts out 


of our breasts oh, that is no exaggera- 


would have torn the hearts out 


of our breasts for this man, this old man 


ustled like 


voice, mellow, entle, terribly 


tion 


I 
whos« SAIN paper, whose 


a I< M of, 


made every other voice meaningless. 


I was filled with a dusty dryness. 


Till now, absurdly, | must have hoped; 


but now hope was defeated—-had been 


defeated thirty-two years ago by an elf 


or a goddess or a demon who had 
materialized, for Robert, in pale twi- 
light, lying tn a shell. 


I awrence 


Neither Anne nor I spoke. 


Penman cleared his throat and fidgeted, 


looking round to see if no sign of lunch 
had appeared yet. Robert removed all 


emotion; he rasped his 
finger and thumb together in subdued 
had left us, to see, we 
the peas and potatoes 
were not being overcooked. Now we 


| 
and 


heard the dining-room door open 
1 surge of Pendlegrass voices reached 
us. They rown almost vivacious 


came back, closing the 
ilegrasses seemed to have 
hall. 


: . 
th that cringing bright- 


formed a clot in the She came 
ness that paid companions deve lop. 

t?”’ she asked. 

She was holding a china shell on which 
belle of 1920 


thing in a pale blue 


a china bathing 





r costume and tasseled cap, lean- 


and smiling a crude, 


on one elb 
provocative nile. It was the very 
essence of insipid vulgarity. 


Ss woke ‘ 


turned white. 


None of Cousin Robert 


ooked at it, and 


Then, mercifully, the Pendlegrass con- 


ngent came in and apologized for being 


so long over lunch; and we talked in 
a burst of words, saying anything, any- 
thing to avoid looking at poor, exploded 


Cousin Robert with the dreadful figu- 
rine in his hand, 


I hardly 


Probably we ate the 


emember a thing after that. 
that Miss 


sed so carefully. | 


lunch 
Grogan had supery 
ber Miss Grogan trying 


to coax ( 1 n Ri 


seem to remen 


bert to eat, because 


I remembe nking, with sudden anger 
yreaking through my own pain (I had 
been defeated by such an ugly trinket! 
There ( ixing I m, my good 
womal irs lly little 
otfering yathing belle you 
k Yo 1 ve do med 
t cal t t 
2 ( Robert isn’t dead wet 
| Aunt Hetty’s funera 
; Miss ( : 
( tle recept I’n 
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I Wear a tearing Aid 
Without Cord on My Neck 














“I wear my hearing aid where Nature 
intended my hearing to be on my) 
head!" Now Maico has designed and 
perfected a scientfix ‘ » tir 

yet powerful nd sensitive nstrument 
that can be easily conc ed ir ir ha 

It eliminat the old hioned cord 
that for generations has been the mark 
of deafness. Write for free booklet on 
this remarkable new of hearing to 


Maico, Rm. 74E, 21 North Third St 
Minnesot 


Minneapolis, 








LADIES 


Earn the extra money you need for 
that new dress, for the children's ovt- 
fits, for the many things you need for 
the home! it's easy, pleasant work, 
and we supply you with all the neces- 
sary materials WITHOUT CHARGE OR 
OBLIGATION Send for full details 
TODAY! 


Fidelity 
Moneymakers Club 


210 Dundas Street West, 
Toronto 2, Ontorio 
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Chatelaine says 


MAKE 





iT 


FROM A PATTERN 


The tailored look 


Everything this season has the clear 
ind simple lines of impeccable 
tailoring. Sew your own this way 

1561: A coat with 

pure, une luttered lines. [t falls straight 
from the shoulders. buttons below 

a collarless neckline. Sizes 12-20. 50c. 
1788: The easy jacket, stopping short 
just below the hipline; tabbed 

sleeves. shirt collar. Just perfect 

in leather. Sizes 11-18. 35e. 


IS1L4: (Left) Soft little dress with a 


pussy-cat bow under the chin: pushed-up 
sleeves and a skirt full of pleats 

Right) Sleeveless jumper dress. its neck 
scooped out. its skirt a flurry of 
oft. unpressed pleats. To wear alone 


or with a blouse. Sizes 11-16. 50c. 


Order from vour Sim ple ity pattern dealer 
or from the Pattern De pt.. Chatelaine, 


181 l niversity Ave.. Toronto. 
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HOW TO LIVE WITH AN 
ALCOHOLIC HUSBAND 


mtinued from page 9 


vears ol and terror before her 
vrilliant executive husband finally found 


shame 


the strength to give up alcohol. 

There were women whose husbands 
had stopped di nking years betore, other 
vomen whose husbands were still strug- 
gling to stop, and st others who would 
g home alter this meeting to Cook 
cinne for husbands ho might be u 
on another ¢ m nee an Vould neve 


eat the meal, 


ime out a le meeting. Ind dua 


usbands weren | 


talked about, specifi 
yroblems were not d scussed, last names 
veren’t even mentioned. Nobody asked 


r advice and no advice was giver 


Every woman knew she was. there 


iin more understanding of the hardes 
esson of all for an alcoholic’s wite t 
t 
Phat lessor i Rel Slop wor 
2 ) ruin oO Change i? d 
ane / i onl perso? mu can change 
asel] 
T} S was a mecting | hat Alc sholics 
Anonymous calls a family group, wher 
cs, mothers and even sisters of met 
ck with drink come for help tn under- 
inding their problem. 
Actually = there i liffers 
irces ol help lor the wile of an alc 
tic. One ts the inspirational gt 
meetings of AA like the one went te 
The other is the medical enlightenment 
provided by good private clinics across 
the country, and in Toront yy the 


Alcoholism 


nd¢ pe ndent 


by the Ontario government to study 
he foundatior 


; + 2 | | 
reatment centre, Brookside 


Research Foundation, ar 


agency sct up three years 
zo 
and treat alcoholism. | 
maintains at 
Clinic, on Toronto’s downtown Bedfor 


Road. 
Love Is One Answer 


AA operat 


nuch the same way as AA itself. 


The family groups ot 


“God grant us the serenity to accept 


tne things ve cannot change, the cour- 


we to change the things e can, and 
the wisdom to know the difference.” is 
thei opening prayer, 

Phe discussions grow out ot the 
I'welve Points of AA. One week the 


discuss the 


taking a 


inother 


monymous women may 


necessity of each member’s 


| 
mora 


meeting the talk will 


inventory of herself. At 
centre on. the 
velief that no one alone can deal with 
the 


holic husband. 


sroblem of alcoholism—or an alco- 
At another they talk of 
1c need to rely on a Higher Power. 

Since 
for Canada it is impossible to say how 


I 
t 


AA has no central headquarters 


many family groups like this are in 
existence but it is known that they are 
springing up wherever AA itself is a 


work. 


held wives are learning th at, il they can 


And wherever these meetings are 


live with love instead of hate in thei 


hearts, there is a chance some day they 


may help bring about the spiritual 


awakening that will lead their husbands 
to seek a cure. And each wife will learn 
to live until that day 


comes even 


though she must always realize it may 


never come in such a way that her life 


and the lives of her children will be 
better and happier. 


The idea that an alcoholic’s wife oug 
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o concentrate on cha s her owt . 
sonality is a novel one and surprisin 


effective. Dozens of wives \ testily 


that it wasn’t long after they joined a 


group and made a fearless moral inven- 
tory of their own faults and then set 
out to correct them, that their husbands 
remarked on the change in their dis- 


postions. One man, in the dark days 


I | I 
when alcohol st had him in its rip, 
greed his W ie, oni don’t KNOW vhat 


you ve found, bi 


for God’s sake Nar 


\t Brookside ( INI alcoho cs’ cs 
ittend group meetings v tl ther w cs 
Ol I they wish, 


More Cig 


They learn that their problem is 


nat the two percent of ou 


adult Opulation who becom probien 
drinkers includes both young and ol 
rich and poor, male and female. he 
learn that most alcoholics are men 


have enjoyed a good standing in the 


community Detore they discovered the 





couldn't live without aicohol, ney 
earn that many of them are abo 
iverage in intelligence and some are 
aownright bt liiant. 

Phe decision to seek help from AA 
trom a clinic depends on the alcoholic’s 
Vile ine eventually on the ilcoholic 
himselt 

I evel t will help if she Knows 

at lics Anonymous is not. to¢ 

terested in the complex causes behind 
her husband’s drinking. If he faces 
up te his nability to hane i¢ LICol 
ind ¢ turn to a Highe Power (non- 


denominational but frankly spiritua n 


nature for the strength to achieve 
‘contented sobriety” he will find his 
answer in AA. She herself will likewis« 
find peace in an AA family group if she 
can elcome the spiritual conversion 
hich promises t her of destructive, 
stile attitudes and It he ibove he 
oubles 
The medica « ( toll s 1 more 
scientilic approact treating her hus- 


ittempting to uncover some ol the 
nsecurities ind conflicts behind his 
drinking and build him up so he can 
funct without alcohol as a prop. At 





a clinic her own emotional needs will 


be sympathetically discussed and she 
may gain the emotional maturity to face 


her problem constructively and with- 
out tear. 

Whether her husband can ever main- 
tain permanent sobriety on his own ts 
something that neither AA nor a medical 
AA is inclined to 


t 


clinic can predict. 
think not. Medical 


in certain cases the answer Is yes. 


clinics believe tha 
Both 


groups have their advocates, both have 


their uses, both declare mutual respect 
for each other’s achievements. 

What is most important is that a wife 
can learn emotionally from both these 


know 


intellectually, that alcoholism is a dis- 


sources what she may already 


ease—a disease which may be arrested 
but can never be cured. She will come 
to see her husband not as a wicked, 
weak man but as a sick and unhappy 
person, 


Margaret Cork, a psychiatrist-social 


Brookside Clinic in To- 


tells wives, “*Here is an 


worker with 





ronto ness 


where a person is up and about until 
’ | 
the final stages, where there’s no real 


well-defined pain. If a man gets pneu- 


monia, his family and the commu 
accept the diagnosis. Not so witl 
alcoholism. he aicohotic s tamily teels 


inger, they are exposed to 





shame il 


vhispers of pity and the patient himself 
S exposed to ridicule, guiit and remorse. 
Here S an ness which adds moré 


nadequacy to what its victim already 
mm. Here 


relapses and acute sta 


suffers ft s an illness of many 


ges. A man with 


this illness lies, cheats, steals and hurts 
nis lovee nes, and for recovery he has 
vive up the one thing that seemed 
to give him relief. It is a complex illness 
th hidden causes and only one mani- 
testation—the drinking bout. An ill- 
ness where the | one tries to cure 
nimsett eluses to De cured, or even 
denies he IS Sick. An Iness whicl 
everyone hates but few understan 


What Are Danger Signals? 


One woman told me that her husband 


is told by his doctor that if he could 
stop drinking for three months he could 
ck pernicious anaemia and avoid being 
a cripple the rest of his life Six weeks’ 
yainful abstinence was the most he could 
manage. 

A noth recalled how her husbands’ 
oss offered him a thousand-dollar 
yOnUS, it a time when they Were 
head ove heels in debt, if he could 
stay sober for a year. In three months 
the bet was lost and her husband out 


How can a married woman tell if het 


usband is Decoming an alcoholic? 

Dr. Gordor Bell, who operates a 
) ile ¢ ¢ for alcoholics on the out- 
skirts of Toronto, tells wives to watch 
out for the time when their husband’s 
ar nking ccomes dependent dt nking 
not just social drinking. 


“*A social drinker may use alcohol bu 





1 times of stress he will turn to himselt 
or to other people tor help, not to the 
bottle,” he explains. “But the problem 
drinker turns to alcohol to build up a 
ch ill between himself and his 
) 1S. As time goes on he turns 
to it more often, until it becomes his 
answer to all the pain and frustration 


that his emotionally immature nature 


1 alone, 


cannot stand 
Does he have 


where he can’t 


blackouts 


what 


Irequent 


hap- 


remember 
pened when he was drinking? Is he 
losing his appetite or his ability to sleep? 
Does he change drastically in mood or 
Has his 


compulsive, so that 


behavior after a few drinks? 
drinking become 
there’s no stopping him while the liquor 
lasts? If he shows all or any of these 
symptoms his wife should beware. 


Abnormality to liquor, coupled 


; 
with dependence, produces a problem 


drinker,” says Dr. Bell. 
Often starts in little ways. A wife 
finds her husband sneaking drinks at 


party alter party, worrying over whe ther 


there’s enough liquor to go around; 
starting to drink hours before a party 
to make sure he gets enough; seeking 


out occasions to drink and turning to 


the bottle whenever there’s an unpleas- 
ant problem to be faced. If she remarks 
on his drinking habits, he either laughs 
t off, denies wr accuses her of nagging. 


Unlike diseases which can be 


some 
curbed you get them early enough, 
there isn’t much a wife can do to stop 
her husband’s growing dependence on 
alcohol. If he wants to drink he will, 


r warnings or tears or pleas 


will slow him up or change his mind. 


Besides, along about now, a wife 


“She lose S lace 


begins to need help herself. It 


just the steady drinking that gets 


go with 


her down, but the things that 


it—the I 


nsecurity, the shame, the lack 


{ ¢ 


of communication with het husband. 


*““A woman who has to adyust to an 


Il j : " 
uncontrolled problem drinker ts threat- 


ened in all areas, Dr. Bell told me. 


n the community. Het 
| » eo | - 
kids get teased at school. She daren't 


invite friends in for fear they'll be 


nsulted or embarrassed and she hes 


ites to accept invitations out for teal 


her husband will be off on a bender 
or at home with a hangover, when the 
time comes. Moreover her faith in the 


inherent nature of things tends to be 


shattered. She may wonder what good 


religion is if it isn’t helping het Ins¢ 
curity does a terrible thing to a woman.” 


“er ; 
hreatened physically, mentally ane 
socially, an alcoholic’s wite cant be 


What can she 


© stop her husband’s drinking? Sh« 


yamed tor her panic. 


do 


»robably starts off by forbidding alcohol 


1 the house. When that doesn’t work, 
she sets a bar in the living room 
to te him “civilized drinking” lik« 





other men. She walks out on him, and 


she comes home again. She nags him 


to change his ways, taunts him with 


no will power, refuses to sleep 


havin | 


with him and aligns the children against 
him. An alcoholic’s children are often 
parents—the 


vho drinks and the 


obsessed with his drinking that she has 


prived of both father 


mother who Is so 


no time or patience or love to give the m 
The drinker’s wife becomes desperat: 
for an answer to a problem that 


growing worse from month to month 


And her own insecurity exas 


husband’s condition. 





“An Immature, Lazy Girl” 
Many an alcoholic’s wife won’t adm 
there’s anything wrong with her that 
1 sober husband wouldn’t cure. 
Ruth, the young woman | met at my 
irst family group meeting, told me she 
had considered herself a pretty decent 


AA family 


group and took a personal inventory on 


person until she 


jorned ar 


day. She discovered “an immature girl 


tion, self-pity and 
Shocked, she be gan to work 


steeped in pride, amb 
laziness.” 
yuut a different way of life, based on 
love and faith. She 
wavs, like 


started in simpk 
getting up cheerfully in the 
morning, instead of rebelliously, and 
making the family a good breakfast. 
Where once she had sat for hours 
chain-smoking, nibbling chocolates and 
trying to avoid doing the housework 
(surely a form of escapism very much 
like her husband’s alcoholism), now she 
got started on it early and discovered 
that she could have it finished by noon. 
She made a real effort to keep calm 
She asked 


if what she got by insisting on 


tor the sake of her children. 

herself 

her rights was worth what she lost b; 
to ask for spiritual 

times like the 

hour when the family was hungry and 

“The first time I asked for 


he Ip, it just 


arguing. She began 
help at evening dinner 
on edge. 
seemed as if everything 
quieted down at once,” she told me. 

husband 


It wasn’t long before her 


remarked how her disposition had im- 


When, one day, he asked her 


to bring home a carton of beer and she 


proved. 
obediently brought it home without “a 


word or a glance, he stared at her ir 


astonishment. ‘“‘Now I know you've 
changed !” he said. 
Ironically, this was the turning point 


in his life. The beer started him on 
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ab npe that lasted for two CCh ind 
swought him close to deat! W he he 
recovered he joined AA and hasn’t had 
i drink in three years. Ruth has stuck 
» her own program of sell-improvement 
ind today he and her husband are 
Hnaing new happiness tovether. 


Vera, the middle-aged woman I| met 
‘ ime time as Ruth, told me that 
ifter she jorned the family 


) ine 1dopted s twelve-point 


on love and selfless- 


‘I guess | haven’t been very 
derstanding all these years. | am 
y os I vhich he re slied, “SY yu 


rv? You apologizing for something? 





| t believe it! A few months later 

e told her more gently, “‘You know, 

| believe you really are different now.” 

But it was years before he expressed 

join AA himself and give up 

( yottle that had been his prop ind 

ter for almost forty years. Unfor- 

it y | 3S dec sion came too late to 
end | hattered he lth, 


H vever, Vera keeps on witt the 

trying to help other women deal 
ime sort of situation she has 
e says, “Through the group 


friends and emo- 


It s Surprisin how many wives of 
cs have an tmmature view of e. 

While a te vomen may secretly relish 
usband’s dependency, most M cs, 
wcially after they have children, are 


| 


furiated by the utter dependency of 


+} 


alcoholic husband and vent ne 
ing, recriminations and 
Often they seek 
elp, not to curb their own hostile atti- 


tude toward their husband, tn whicl 


I na 


nstant belittling. 


+ { 


| I . 
hey teel entirely justified, but to tind 
me magic answer to his drinking. 


At Brookside Clink the alcoholic’s 


fe learns there is no such magic. Her 
vusband will not stop drinking until he 
int 1 Stop, He \\ lI never be a le 
drink like other men. Too much 
ny by the wile w have the effect 
building up a resistance to his own 

i 1w1ion 
\ Bi wokKSIce nobody ells i vile 
it to do. She is free to leave her 


LITTLE GIRLS ARE 
NICER THAN BOYS 


Continued from page 19 


OVS ind they increase with the vears 
' | 
are regarded with fond indulgence by 
their parents 


‘A real boy,”’ cries a fond mother as 


Junior hits a playmate over the head 

vith a shove ‘**Holds that shovel like 
¥ : 

i bat, crows his tather. 


one | il a , ” 
Muscles like a football player, says 


Granddad fondly as he watches the littl 
nan climb on chairs or swing trom the 
railing in the supermarket. 

‘He’s got a mechanical mind,” they 

nde wiy OT A little enginec 
e dear little fe w takes apart you 

vest clock pours sand into your is 
1 A. 

Somehow the feeling is abroad that 
Y ill boy is infinitely super 
« all ai Ir tact with a grea 


hey can pay a iittie girl is to say shes 


eal tomboy, 
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husband or stay with him, as_ she 
chooses. Only as she gains knowledge 
of the kind of problem she faces is she 
able to see for herself that certain kinds 
of behavior on her part inevitably lead 
to certain kinds of behavior on her 
husband’s part. 

Take nagging, the commonest fault 
of alcoholics’ wives. Nagging a sick 
man to get well is obviously ineffective. 
An alcoholic is beyond nagging, which 
only increases his feelings of guilt and 
inferiority and sends him racing for his 
old solace, the bottle. Shaming an 
alcoholic husband in front of his chil- 
dren has the same result. So does forcing 


him to assume responsibility before he’s 


ready for it. 


Jealous of Every Man 


Praising a husband for his achieve- 
ments and ignoring, so far as possible, 
his shortcomings produces much bette: 
results, say psychologists. 

A wife will often punish her alcoholic 
husband for his conduct by withholding 
sex from him. Psychiatrists suspect that 
some women are only too glad to have 
an excuse for escaping their marital 


duties, which they have always disliked 


anyway. Whatever the reason, when 


a wife decides to refuse her husband her 
, 

bed she makes a particularly grievous 
mistake, for alcoholics as a group crave 


affection. Her husband is likely to jump 
to the conclusion that she doesn’t love 
him any more, something that makes 
him feel even more insecure. Sometimes 
he becomes convinced that she must 
love somebody else and he becomes 
jealous of every man in sight. 

“He won't even let me talk to the 
milkman,” one wife said. 

4 woman who loves her husband and 
is truly interested in his recovery should 
go easy on such punitive behavior, which 
can have nothing but bad results. 
describe exactly how a 


woman should live with an alcoholic 


Irving t 


husband so as to help both of them is 
impossible, since every marriage is at 
individual affair and a wife has to deal 
with her problems in her own way. 
However, let’s consider the experience 


of an actual young woman we'll call 


“She should have been a boy,” an- 


nounces an uncle as he presents a little 
girl with a baseball and there is none 
of that disparagement there that is 
present when an adult says, ‘‘He should 
have been a little girl.” 

If our little girl wants to climb trees 
or play baseball that’s fine. But never 
for a minute have I felt that she should 


have been a boy. In fact, I never love 


+ 


her more than I do after I have been 


in contact—however remote—with little 
boys. 

This general acceptance of a tom- 
boyish streak in little girls under twelve 
undergoes a rapid change once the littl 
| becomes thirteen. Heaven help the 
The little 


girl who was encouraged to run and 


parents of a teen-age tomboy! 


jump with the best of them—must 


switch immediately into a completely 


feminine little thing, ready to flutter her 


eyelashes at the same boys she recently 


beat ina race. It is one of the wonders 


] 


ot the worl 
, 


heir all-around niceness, that little 


d, and surely a sign of 


girls soméhow adjust themselves to all 
these sudden changes. 


Little boys change, too, of course. 


Mrs. Greene, who went to Brookside 
Clinic for help. 

Mrs. Greene was ready to call it quits. 
Her husband had come home from the 
war an alcoholic and he had_ been 
drinking ever since. He had lost job 
after job, wrecked the family car, spent 
two Christmases in jail for being picked 
up drunk, and was heavily in debt. He 
had tried AA but didn’t like its religious 
appeal. He had never had any religious 
training as a child and was extremely 
Now his new boss had given 
try to get help at the 


cynical. 
him a choice: 
clinic or be fired. Mrs. Greene was fed 
up. She intended to leave her husband 
and take the children with her. 

After a few interviews at the clinic, 
however, she changed her mind. ‘They 
made me realize that I wouldn’t leave 
my husband if he had pneumonia. Then, 
why should I leave him just because his 
sickness was alcoholism?” she told me. 

She realized, too, that it had taken 
courage for her husband to report for 
treatment—that it meant he had to sit 
down and have a good look at himself, 
something that’s hard for anybody, but 
doubly hard for the alcoholic who can’t 
face things anyway. 

Greene decided to go on the wagon 
but this didn’t mean his wite’s job was 
finished, for when a man decides to live 
without alcohol his whole family has 
to learn to live in a new way. His wife, 
especially, must show tact and under- 
standing and express confidence in him. 

An alcoholic living without alcohol, 
especiaily in the first eighteen months, 
s apt to be trritable and unhappy. He 


a drink, 


sometimes wakes up craving 


lacing agony without it. 


His One and Only Slip 


Under medical supervision and by his 
own wish, Greene was put on one tablet 
of the drug Antabuse a day. Antabuse, 
his wife learned, was simply a “‘chemical 
crutch.” It doesn’t stop a man from 
craving a drink but it promises to make 
him deathly il if he takes it. At Brook- 
side doctors prescribe Antabuse to only 
a few patients who, like Greene, feel 


Taken 


confident they can handle it. 
; 


by itself the drug is harmless. 


Instead of being a little trouble they 
become a big trouble. 

About the time you feel that a boy 
is on the verge of being a human being 

meaning that he has stopped bringing 
home pockets full of sand, bugs, mice, 
crushed leaves and old string, he begins 
bringing home hockey pucks, football 
equipment and odd bits of machinery. 
He stops fighting with little girls only 
to fight with bigger boys. The collection 
of cigar bands gives way to a collection 
of pictures of ball players, jet planes 
and steamships. The tuneless whistle 

where one tooth was missing—be- 


comes the drone of dive bombers. 


Best Friends vs, Husbands 


Little girls don’t do any of these 
things. Oh, sometimes they collect small 
boxes or perfume bottles but they store 
them away in cartons, not in with their 
ciean socks or your best linens, 

About the time little girls enter thei 
teens and are on the verge of becoming 
Is, they do pick up one simply 
awful habit 


big gir 
they start bringing home 
little boys. You find them in the hall 
and on the steps and lurking by the 


In the months that followed, Mrs. 
Greene saw her husband make a tre- 
mendous effort to stay sober. He gained 
weight, slept better, became more re- 
laxed. He began to enjoy his home and 
his children for the first time. On the 
job, his companions found him easier 
to work with and his boss complimented 
him, “Good show! I wouldn’t have 
believed you could stay off it so long.” 

Perhaps because of overconfidence, 
Greene chose this moment to make his 
one and only slip. For no reason at 
all that his wife could see, he went off 
on a three-day drunk. 

Mrs. Greene felt like bursting into 
tears and berating him for broken 
promises, but by now she knew that 
such immature behavior would only in- 
crease the guilt he was already suffering. 
She told him, “‘ Well, it’s too bad. We'll 
have to try harder next time,” and to 
her surprise he apologized for the first 
time in his life. 

That was two years ago, and Greene 
hasn’t had a drink since. Regular visits 
with a psychiatrist have had a gon- 
structive effect on him and when his 
wife asked him recently whether he still 
missed liquor he said, “ You know, some- 
how I don’t seem to think of it so much.” 
His Antabuse has been reduced to half 
a tablet, and soon may be discontinued. 

Mrs. Greene still attends round-table 


sessions at the clinic, for she realizes 
that it will be a long time before she 
can handle all her problems by herself. 
She tries to think of things to replace 
the pleasure her husband once found in 


alcohol. Recently they took a long trip 


toget 


ver, and although their families 
were somewhat critical of such a luxury 
Mrs. Greene says it was worth every 
cent to see her husband sober. Because 
Greene has found new delight in fishing, 
the family spent some of their savings 
last summer on a boat and had then 
first enjoyable holiday together. 

Mrs. Greene is still on guard against 
nagging and they haven’t had an argu- 
ment in the past two years. 

“It seems incredible that I should ever 
have thought of leaving my husband,” 
“Look at the 


happiness we would have missed.” 


says this alcoholic’s wife. 


back door. Boys are all over the placc 


and you like each one less than the one 
| 


before and there is nothing you can dé 


about it. Suddenly your little girl 
, 


Goesn t 


share your feeling that little 
girls are nicer than little boys. On the 
contrary. She has discovered that little 


| 1] 
iris Wil 


grow up to be her best friends 
but that little boys grow up to be big 
boys—and husbands. 

And what have little boys discovered 
during all this? They’ve found out that 
they’re on the preferred list with littl 
girls as well as adults and that the 
adoration that comes from fond parents 
s as nothing compared to that which 
comes trom a growing-up little girl. 

And the little boys run true to form. 
Instead of appreciating the little girls, 
they proceed to break their hearts while 
they drink their lemonade and eat their 
cookies and monopolize their time. 

It takes the little girls a long time 
ze the truth of the matter, too. 
In fact, it isn’t until the nice little girls 
become mothers with little girls of their 
own that they finally see how things 
are—that little girls ARE nicer than littl 


DOys. 


to reall 
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oute turn ter into a handviny 


thumbs ang @ talent to 
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S aS easy as Dull 

I ed him It K ime 
s ( s ) 1d not 
ri g Ti e bathtub and 
| got cement all over me, the cabinets 
and the cat. We were forced to eat 


out for several days while the cement 
got acquainted with the floor boards, and 
when the stuff finally dried (I use the 
word so loosely it rattles), the tiles slid 
and cracked right in front of my tear 
filled eves. It didn’t he Ip when my next 
door neighbor, a pert young bride, in 
vited me in to admire the leaming, 
solid tile floor she laid in kk than an 
hour, following the same how 

It’s always been like that 

It’s not that I don’t appreciate the 
good advice we yet about filling our 
leisure time vith meaningful ac 
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to use our hand ind rest our heads, 
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Canadians enchanted with historic 
beauty of England’s Hampton Court! 
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Fifth in a series 


PLAN YOUR HOUSEKEEPING 


On Thursday We Clean Upstairs 


iy MARIE HOLMES Director Chatelaine Institute 


Always clean one section of your house thoroughly before going on to 
inother. This way you not only save time and steps, but you also save 
vourself the burden of carrying heavy equipment back and forth. Here 
we show you the basic steps for giving the bedrooms. upstairs halls and 
bath their spec ial weekly cleaning. Thursday is a good day to shop for 


Mattresses can be quickly dusted afte 


: ed bedding is removed Use brust 
ba ¢ rf icuum cleane the 
” | 1 hand xcuum  cleane 
; Let ket | 

wind le be 
‘ kept clean 


cuum-cleaner attach- 


oad Fresh sheets » on the cleaned 1 


led bedding i ithered 


Clean pilloweases are put red 
flufled-up pillows l nder-pillow t 
pill These need 
e thar ce a montl 
t il ute ises if j 
ed 


», 
hs, 























Windows and ledges should be cleaned 
or dusted. Clean windows a few at a 


time each week and dust between clean- 


ings W ipe window sills and ledges with 
sudsy cloth, then with a fresh damp 
clotl ind dry 


Door ledges, ceilings and walls can be 
kept immaculate with the long-handled 
brusl ittachment of your vacuum 
cleaner This saves step ladder climb- 
ing, keeps woodwork and walls fresh. No 


more dust-filled air or dirty dusters 


Bathroom fixtures, tile and chrome 
hittin need never be scoured if washed 
weekly with mild soap and water, then 
wiped dry with a soft cloth Begin this 
va th new fixtures, and the high gloss 
finish will neve fain If porcelai i finish 
! lulle t ser and 
ri 

Shop on Thursdays i! ‘ vhen 

led, Ye ll be Ie 

| Cart 
1 eed 

. Py 

Lit D tt 

el ) he ‘ 

Put supplies away wher su get back 
m shopping. Have refrigerator shelves 
and erispers cleaned ahead as we sug- 
sted la t month Wednesday is Tor 
Special Jobs so perishables can be quick 


ly stored Have 1detinite place for storing 
canned goods. cleaning items. and see 


that it’s handy to where they're used 


Next month: 


Clean downstairs on Friday 
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NEW SAFETY. I /ien you want 
qui i; action to get out of a 
traffic tight spot, you just push 
the accelerator pedal the last 


half inch beyond full throttle 
and the way those 


variable pitch propellers 
in Dynaflow Drive go to work 
1s hard to beli« ve 


A General Motors Value 
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Whats up in styl 





You can see there’s a fresh. new-day note to its 
And there’s brilliant new power beneath 


But the big thrills go 


styling. 
that graceful hood, too. 
even deeper in these 1955 Buicks. 

You see, Buick now uses the modern airplane's 
principle of “variable pitch” propulsion. The 
propeller uses one “pitch” of its blades for take-off 
and climbing—another gas-saving “pitch” in the 
cruising range. Buick engineers have applied this 
pitch-changing principle to Dynaflow Drive.* 


What happens when the powerful blades of a 


MORE MILES PER GALLON 
This spec tacular new Dynaflou 
development, added to other 


advances of recent years, gives 


you more miles per gallon 
than any previous 


Dynaflow Buick. 


AND A NEW HIGH IN V8 POWER 
236 h.p. in the ROADMASTER 

236 h.p. in the Surer 

236 h.p. in the CENTURY 


88 h.p. in the SPECIAL 


ing? power? performance? 





Dvynaflow “stator” change their pitch? The 


answer is waiting for you now . in the hand- 
somest, ablest and highest-powered Buicks that 
ever greeted a new year. 

So what are you waiting for? Better get behind 
the wheel of a 1955 Buick . . 


the greatest advance in years. 


. and be up to date on 
* Standard on Roadmaster, optional at extra cost on other Series 


WHEN BETTER AUTOMOBILES ARE BUILT— 
BUICK WILL BUILD THEM 











MOISTURE PROOFS 
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AGAINST DIAPER IRRITATION 













YOU DO IT—I’M TIRED 


Continued from page 43 


dismissed as a nincompoop because | 
have not made household pets out of 
the claw hammer, the crosscut saw and 
bathroom plunger. 

When I return home from visiting 
these whiz kids, I look round our vine- 
covered cottage and see it for the dingy 
And so, egged on by 
the easy directions in How to Trim Your 


shambles it is. 


Upholstery, I determine to try again 
only to discover nobody told me what 
to do when a coil spring rises up and 


hits me on the jaw. 


As the ladders are lifted down, vague 
threats are tossed from behind the hedge- 
rows, and children are called sharply 
home. 

Now I’m no spoilsport, and I hope 
my gifted friends have a lot of good, 
clean fun following the how-to-do ar- 
ticles. But they’re not for me. Some 
people may be able to get a charming 
knickknack for only the cost of the 
material, with a bonus of happy health- 
ful hours well spent thrown in but | 
can’t forget the time I tried to frame 
dried flowers for the living-room wall 
and we got ants. 

However, all this activity in the 
how-to field by our friends has given 
me an idea I am working on and which, 
if I ever perfect it, may turn out to 





val 
« *, My husband and I have tried val- 
eS canal I ; eT lo, filli be the best how-to of them all. Sur- 
iY lantly to live as our neighbors do, filling 
Wir, e . rounded as we are by all these talented 
UY, \\ > our evenings and week ends with happy , ; : oe 
ME }) work projects ‘R struggling to make a lye are Fe ae ei e | 
hao \ g a set simple 
3s A) \) lamp out of a soda bottle, and my rie a nH ing er Y és Fri o | 
Contains GY 4 - husband, slee ves rolled up, tonguc be- : ~ tae = Lit % ag e: de i. . 
: ~ (Ay | . ake (i Ittle or Os ; 
no zinc stearate ‘ ¢/ / tween his teeth, whittling and planing 7 ' Y m “7 Lik ep : x 
/ ) yuld ce ave but 
or boric acid 4 and sweeping on varnish in thin, uncven — si _— Ike to ee ee 
ww Strdkes. And:the. two: words. for what Can’t Make Yourself Because Nature 
ad oe we turn out are im-possible. gag he . “tg Prick, i 
rd B ' , | ‘ave the magazine editors anc 
. I’m a fizzle in the garden, too. Just NO, % 2CRV “ie 
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that gives your Baby this extra comfort. Con- summer—to find out. We spent the Nor am I entirely alone in my pet 








taining soothing Olive Oil, Z.B.T. resists 
moisture. Gives your Baby’s delicate skin 


silky-smooth protection—without caking. 


Guards against chafing, prickly heat, diaper 


rash. So for Baby’s comfort, do what so many 


hospitals do. . 


. use Z.B.T. Baby Powder after 


every diaper change and bath. You'll love the 
clean, fresh, fragrance, too! 


USED IN OVER 1700 HOSPITALS 








The perfect gift 
for any baby . . 
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Softie 


DIAPER RINSE 
PREVENTS DIAPER RASH 





BABY'S 
COLDS 


Help Nature To Fight Them Off 


Medical Science denies there is any such 


thing as a cure for colds—only Nature 


herself can do it. So when baby’s sniffles 


presence—cooperate at once with Nature, 
See that baby is kept warm, gets plenty 
of sleep and take extra care that the 
bowels are thoroughly cleared of harmful 
wastes. To do this without upsetting baby’s 
whole system and further weakening it, 
Baby’s Own Tablets. Mild, yet act 
promptly in getting rid of irritating mate- 
rials that make baby restless and feverish. 
One Nova Scotia Mother says: “‘My 
/ 1ught a nasty cold so I 
Baby’s Own Tablets and she threw 

r than ever before. I 





Baby’ 


im for y's Own Tablets from 
Let SOFTIE help keep now ’” Equally good for restlessness 
° and pet shness resulting from irregularity 

that precious new baby at teething time, for constipation, digestive 
ipsets and other minor infant troubles. 


comfortable and happy! 


Softie 


Prevents diaper rash by eliminat- 


ing the couse 
Makes dicpers and 


things—towels, clothing 


all baby's 


bedding 


—fluffy soft, easy to pin and fold 


Keeps diapers sweet 


and 


fresh 


with no trace of ammonia odour 
Get Softie from your own druggist 


Recommended and 
used by leading 
Canadian hospitals 
and pediatricians 





Get a package today at drugstores, 





, 
or stuffy breathing warn you of a cold’s 










cover” 


A half teaspoonful of 
‘Vaseline’ Petroleum 
Jelly will soothe the 
soreness. 


tor 


first four weeks tramping through quar- 
ries and river bottoms and abandoned 
ruins, searching for the old bricks and 
stone which the Gardening Editor, and 
all our friends, assured us were lying 
about for the taking. We ended paying 
Tony fifteen bucks a load for flagstone. 
Then followed hot, aching weeks laying 
each heavy stone tenderly in Its very 
own rockbed, straining a few ligaments 


In the yrocess, This spring the whol 
thing heaved up. Tony has promised 
to come back Saturday to see what he 


can di de 


My guilt complex really closes ir 
when I give in to my common sense 
and hire a professional like Tony to do 
the job. When he pulls up in his panel 
truck, my neighbors glower thelr dis+ 
approval, and mutter about the ne’er- 
do-wells and shirkers in the corner 


10use. There is no hiding our shame. 


versity. I have overheard lamentations 
from a few other women, inept like me, 
or just plain tired, who agree that while 
how-tos provide a real service, we are 
getting a little too much of a good thing. 
Is it too much to ask, dear editors, for 
a chaste kiss upon. the brow, and 
permission to relax in peace? I, an 
impartial observer (impartial like heck, 
I have a three-year paid subscription), 
could name a dozen magazines which 
never lift their noses from the grind- 
stone. 

Persist in this deadly game of Keeping 
Lizzie Busy, editors, and a few of us 
may learn how to print our own maga- 
zines at home on a hand press. | 
understand a Mr. Gutenberg has invent- 
ed movable type that makes it that easy. 

And now if you'll excuse me, I’m 
to lie down and rest up for the 
next issue. oo 


going 














TWO CROCHET PATTERNS FOR RUGS 


Crochet your own bed or fireside rug to match your color 


ASSOCIATED 
CHEMICAL 


scheme. One is in small blocks. the other in easv-to-handle 


strips. Suitable too for afghans. Instructions for both 


Company of Canada 
Limited, Toronto, rugs 25c. Order No. C151. i 
“i 3 
Please order from Mrs. Ivy Clark, Chatelaine Needlecraft Department, 
481 University Ave., Toronto, Ont. f 
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Kate and three of her grandchildren: (from left) Robert Thompson, Kathy Hortop, Hughie Thompson. 


IN THIS AND FUTURE ISSUES KATE AITKEN DISCUSSES: ANY | \ (y 


Preparing for Your First Baby Your Baby’s Third Year 


\ _ ~— j new baby book 
\ pitt ‘ . 


ya 
\ 
A 





Your Baby is Born From Three to Five 


Your Baby Comes Home School Days Begin : 
Your Baby’s First Year Farewell to Babyhood 


Your Baby’s Second Year ... and many other topics 


lish It’s Fun Raising a Family! in « 
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FOR 


WHY | WROTE THIS 


CHATELAINE’S 


BOOK 


YOUNG 


Ty HE normal desire of any young married couple is to establish a happy 


home in which to raise a family. 


In Canada it is almost universally 


conceded that the woman in the home sets the standard of family life 


and women have 
we must today. 


ire smalles 


never had to work with such system and forethought as 
Living is more crowded because our houses and apartments 


Few of us can afford even part-time help. Yet we want out 


families to see us. not as distraught housewives troubled about many things. 


but as calm competent and cheerful heads of our domain. the home 


Through a lifetime of 
through twenty vears of broadcasting t 


ation has been gathered which now is 


teaching children and 


raising my own family. 


o women. a fund of practical inform- 


being passed on to you in this way. 


| hope you have as much fun putting these tips and suggestions into practice 


as | have had in preparing them. 


PREPARING FOR 
YOUR FIRST BABY 


THI RI ARI foul occasions wh ch 
stand out in the life of every woman 
that indescribably grown-up feeling 


when she wears her first formal, the 
thrill of the engagement ring on het 
finger, the blurred but ecstatic memory 


wedding day and the moment 


of hei 


when she holds tin her arms her first- 


born child. 
The first baby? Behind him li 


months of preparation, bodily unease, 
sometimes even unwarranted fear and 
dread. But every moment of worry or 
distress is forgotten when the baby is 
born. 


May we sti 
t 


of waiting an intelligent 


ess that during this period 
woman relies 
nn her doctor—from the moment she 
knows she is pregnant. But here, in 
question-and-answer form, we will deal 
with many topics which may help her to 
a better 
For specific information about her 


own case she will always consult her 


understanding of her condi- 


tion. 
phys cian. 


How soon after marriage should you have 
e@ baby? Much depends on the cir- 
cumstances of the bride and groom, both 
financial and emotional. It is a purely 


personal problem which husband and 
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wife must decide between themselves. 
Fear of conception, actual physical fear 
of bearing a child, too much insistence 
on security, fear of the loss of freedom 
are sometimes carried to such an extent 
that conception becomes impossible. A 
young married couple with a young 
family growing up with them is perhaps 
the most stimulating and youth-giving 
experience both can encounter. 


How do you know you're pregnant? \su- 
ally a missed menstrual period is the 
first indication of pregnancy. This is 


¢ hec k 


pregnancy or excessive hope for it may 


not an accurate since fear of 
cause the menstrual period to be from 
if the 


second menstrual period is missed, usu- 


ten days to two weeks late. But 


ally pregnancy is on its way. If it is 
essential that a quick pregnancy test b« 
established a sample of urine may be 
checked at 


patients’ hospital clinics or by your own 


some drugstores, at out- 
doctor. 

Nausea may be another early sign of 
pregnancy and may begin within two 
weeks after the first menstrual period 
is missed. This is an uncomfortabl 
feeling of sickness coming either morning 
or afternoon. It seldom lasts more than 


six weeks and here is a comforting 
thought 


nant women suffer from both nausea and 


fewer than one third of preg- 


vomiting, one third experience nausea 
at some time during the day but not 


PARENTS 


to the point of vomiting, more than a 
third suffer no discomfort whatever. 

If you belong to the nausea-vomiting 
group and if the vomiting is excessive 
take this problem to your doctor. There 
are modern methods to control vomiting 
is definitely 


and excessive vomiting 


weakening. 


icularly 


Fullness in the breasts, part 
with the first baby, is another symptom 
of pregnancy. This fullness begins about 
the fourth week after 


| 
s frequently accompanied by a tingling 
| 


conception and 


feeling in the breasts. At the same time 


the nipples begin to enlarge and the area 
about them darkens in color. 
The desire to 


urinate frequently Is 


another early symptom of pregnancy 


and is quite understandable. As _ the 
uterus enlarges the base of the bladder 
This produces the 
After the tenth 


or twelfth week of pregnancy this dis- 


is stretched. sensa- 


tion of a full bladder. 


comfort usually becomes less marked. 
What is false pregnancy? An intens« 
longing for children, coupled with a 


fear that the marriage will not result 


in children, will occasionally stop the 
menstrual periods and induce most of 
the symptoms outlined above, without 
pregnancy actually occurring. 

your own aftitude 
toward pregnancy? [he trickiest point 


How (mportant is 
in any pregnancy is your own personal 
point of view. If you look on child- 
bearing as an abnormal act of courage 
on your part or carry in your heart a 
sense of grievance against your husband, 
pregnancy will be 
If on the other hand 


as one of the 


your whole colored 
by this attitude. 
you look on it happy 
periods in your life, if you think of the 
birth of your child as a normal act, then 
your nine months’ period of waiting will 
mean a fuller life for both you and your 
husband. And without being self-pity- 
ing or foolish let your husband adopt 
a protective attitude toward you. It 
makes the baby of 
far greater importance and happiness 


coming of the 


to him. 


How soon and how often should your 
doctor be consulted? After one or two 
menstrual periods have been missed you 
When 
your 
doctor will advise you as to how often 


should consult your own doctor. 
your pregnancy is established 
he should see you and what tests you 
should take so that you and your child 
will be healthy and strong. He will also 
advise you as to your own correct diet. 
It may be that in your desire to remain 
slender you will skimp on your diet—a 
lunch of tea, toast and jam or something 





of that sort. Your doctor doesn’t want 
you to gain unnecessary weight either, 
also 


but any diet he suggests. will 


guarantee that the child now growing 


within you receives all the vital food 
elements a new life requires. All the 
essential body framework, systems and 
organs are being laid down—the founda- 


tion to the completed building. But 


even by the third month the baby ts 
very small, about three inches in length! 
So your eating must be intelligent and 
so scaled as to give 


you and the tiny 
embryo the type and amount of nourish- 
ment you both need. 

Your doctor will ask you such ques- 
tions as these: 

Do any 


family have tuberculosis? 


members of your immediate 
Tuberculosis 
is not inherited but the newborn child 
must not be allowed to come in contact 
with anyone having TB. If the mother 


has TB she 


after her baby 


cannot be allowed to look 
until her tuberculosis ts 
no longer active. 

Have either you or your husband any 
disease? The 


symptoms of venereal 





See your doctor just as soon 


as you become pregnant. 


departments of health in all provinces 
make it possible for you to have a fre 
venereal-disease test before the birth of 
It is also obligatory that 
the eyes of newborn infants be treated 
with either silver nitrate or pe nicillin 


child 


your baby. 


or sulpha before the leaves the 
delivery room. 


Have 


had any 


you, the prospective mother, 
such as 


kid- 


serious illnesses, 


rheumatic fever, diabetes, or any 
ney infection? 
Have you had any heart ailments? 
Answer all questions as fully and 
competently as you can. Your doctor 
will check your blood pressure, urine and 
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Your baby is born 








! whole-grain OF enriched will not gain more than eighteen to 


twenty pounds. If in your weekly 
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1 tablespoon butter or margarine weighing of yourself you find you are 
daily gaining too rapidly your doctor may cut 
Vitamin D as prescribed by yout your intake of salt or may change you 
loctor from whole milk to skim milk. Excessive 
weight gain during pregnancy can have 
AN EASY DAILY DIET SHEET | 
dangerous complications. 
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OF ALL CHILDREN’S LAXATIVES 


Only CASTORIA 


cives ALL THREE 


I. Mild, gentle action 
LP} 2. Thorough, fast relief 


3. The taste children love 








Next time your child is cross, peevish or upset 





from common constipation, remember Castoria is 
a safe, easy, pleasant-tasting way to bring natural- 
like relief. Castoria contains a mild vegetable 
extract, carefully prepared to work comfortably 
without griping, yet Castoria provides the positive, 
thorough action you want. Castoria is a liquid, 
easily swallowed by the youngest child. You can be 
sure it contains no harsh drugs—no phenolphtha- 
lein, calomel or epsom salts. Every batch of 
Castoria is clinically tested by specialists to assure 


uniform high quality. 


An ideal laxative for all children 
“from diaper stage to dancing age” 


~CASTORIA 


For 86 Years the Most Trusted Name in Laxatives 
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Local 





arn Extra Dollars! 


Now you can earn extra dollars regularly, in your spare 
time. Let me show you how to do it by helping us take 
magazine subscription orders from your friends and 
neighbours. 


It's easy! You are your own boss—you work in your 


own community—at y convenience—in your 
Own way. 


No experience needed. No obligation on your part. 
Everything is supplied FREE! Fill-in and send the 
handy coupon to me today free money-making 
information will be sent to you by return mail. 








~ 


J. Dawe, 
Agents Division, CH-1 


Maclean-Hunter Publishing Co. Limited 


| 

! 

| 

| 481 University Ave., Toronto 2, Canada. 

| Please send me free detail f your money-making subscription plan, 

| 
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Continued from previous page 


possible your baby should be breast- 
fed. There may be financial reasons why 
return to work, but think it 


over carefully. Compete nt help is scarce 


you must 
and expensive. In the long run finan- 
cially you may be no better off by 
working and employing help. During 
this early period of his life you need 


your baby as much as he needs you. 


Where can you take prenatal courses 
before the birth of the baby? [n most 
Canadian cities and many towns you 
| health 


»rovides prenatal courses designed to 


will find the department of 
each the expectant mother how to care 
or herself and prepare for her baby. 
It will 


courses, 


pay vou to enroll in one of these 
First of all you’ll learn so many 
new things and second it gives you 
companionship with women whose in- 


With 


this background of specialized education 


+ + 


erests are similar to your own. 


find vourself happy and secure 

your great expectations. In some 
centres classes are now provided for 
prospective fathers and have proved 


nost popular, 


How long should you and your husband 
continue sexual intercourse during your 
pregnancy? Doctors advise that the 
Irequency be decreased in the first thre 


months of pregnancy and also that inter- 


- 1 
course be avoided during the time each 
t 


month when you would normally expect 


to have your menstrual period. There 


| 
s a reater tendency miscarry at 
¢ It + + cal 
( mes, IS Wise no © Take any 
inces. Most medical authorities ad- 
se ayainst intercourse in the last six 
ecks to three months of pregnancy. 


Can you dress attractively during your 
pregnancy? Of course you can—as a 


‘ ot tact many women who have 
iK ( yu veeautiful de- 
i ( ess Of face du reg- 
eve vetore ache ( his 1s 
) ed ) i ce i carriage 
{ r ) ince yt OdY 
} ) ) ire help make 
| | 4 
ed-lOOkKIng ind not un- 
I t ree I S youl 
nes ca Tt ) comior- 
i J ) is ( Y 
) yo \ yu in 
i i mat 
sideration Is a 1deq ( 
i irment Mats ao Ss 
) iternity ate I 
il ( It mont ot 
hey seem verv tormidable 
yu ‘ elp backache and lend 
i ipport to the increas I 
your abdome 
N tor the clothe tl rk-a-day 
l \ tw EC’ l th an 
k or iCKS an t Dutcne 
Ke ne ) icelu ( ne 
< nie Dik | e¢ dally und 
he kitchen use washable ma erial but 
enjoy lv ¢ rs, pa cularty in the 
icket 
1 1 | 
The same design may be used for your 


arty clothes, making up the two-piece 
ine gabardine. Two 
h , 1 t th | . | 
uch sults, one at the Cleaners and one 
through your 


use, W Carry you 


yregnancy always looking smart and 
yresentable 

Here are some of the rules for dressing: 
All clothing should hang from the 


shoulders as much as possible so that 


the weight does not come round your 
waist. 

Use no tight elastic bands either at 
the waist or around the legs. 

Do not tightly confine breasts, waist 
or abdomen but do wear a light-weight 
supporting bra with an adequate band 
under the breasts. 

Wear moderate heels, broad-toed 
shoes, sufficiently firm to support your 
weight as you walk. Wedge-sole sandals 
are not advisable. 

For street wear use a three-quarter- 
length flaring coat or cape which again 
swirls gracefully and makes your figure 
(or lack of it) less obvious. 


How much rest do you need? A sale rule 
is this—lie down or sit down when you 
get tired. Do make a point of having 
a short afternoon nap each day. Do 
quota of eight hours’ 
nightly sleep. But also for your own 
sake don’t baby yourself every time you 


get your full 


have an ache or pain. The more normal 
your life is before the baby comes the 
more likely you are to have a normal 


delivery. 


How much exercise do you need? Strenu- 
ous games of golf, tennis or curling areé 
out for you, particularly with your first 
baby. But any exercise to which yeu 
are already accustomed (except riding 
is permissible with the exception of the 
first three months and the last six weeks 
of pregnancy. Consult your doctor re- 
irding these exercises. 

The best exercise of all is one which 
you may possibly enjoy for the first time 


What is it? Walking. In 


this modern world so few of us walk 


in your life, 


farther than from the house to the car 


or the bus, that we’ve forgotten how 


yleasant it Is walk round the block, 
to sce the fronts of the houses or to 


saunter dowr to the corner grocery 
stead ot honing an order, Try te 
valk half an wour a day out wu 

ty ' 


What care should you give your body? 


During yregnancy the sweat and « 
lands of the skin become more active. 
This means that your hair needs sham- 
0) nore frequently than usual; you 
la nec i daily bath. Proba ly 
t i ( ist Ol your pregnancy youl! 
( ( I i ( you On L¢ Or 
( il Ke a »dbatn Phe 
reas 4 K urd: ik uu gettir 
( l I ( ib, a you cd 
’ » risk umbk 
Special attention too should be cr 
the breasts ar nipples. In this case your 
doctor w struct you. Many doctors 
id ( n c body oil on the breasts 
ind er the abdomen each day. Be- 
tween the fourth and sixth months of 
pregnancy a fluid may begin to exude 
from the nipples. This is the forerunner 
f your natural milk for breast feeding; 
during the ist month of pregnancy t 
may | quite freely. To prevent 
irritation or discomfort wash the nipple 


af 1] 
olten with warm water and mild soa 


! 
hen rub on a body oil. 


You may notice a moderati Vvagin 


discharge during pregnancy. If it be- 
comes irritating or itchy consult yout 
doctor but never douche during preg- 
nancy, 


If hands and feet swell, particularly 
early in the morning, or if you notice 
gain check with 


These sy mptoms 


any dimness of vision, a 
your doctor at once, 


are often danger signals. 
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What bodily discomforts are you apt to 
encounter? Varicose veins, hemor- 
rhoids, heartburn, shortness of breath 
and muscle cramps are the most preva- 
lent discomforts which beset pregnant 
women, 

Quite frequently during pregnancy 
the veins of the legs and sometimes the 
feet become enlarged and congested. 
What causes this swelling? It may be 
due to the weight of the uterus inter- 
fering with the circulation of the blood 
through the veins. It may also come 
from tight, round garters or too tight 
foundation garments. This ts another 
problem you can hand over to your 
doctor. He will advise you as to whether 
er not you should wear bandages or an 
clastic stocking. But don’t let it go 
uncared for. Later in life those same 
veins may cause you serious trouble, 

Hemorrhoids are painful and come 
from veins protruding from the bowel. 
This condition is frequently associated 
with constipation, another reason for 
eating the foods which keep the bowel 
movements regular and soft. Use only 
treatment your physician prescribes for 
your case. 

Heartburn is that burning sensation 
in the throat or stomach which occurs 
shortly after eating. In spite of its name 
this sensation has nothing whatever to 
do with the heart but rather with your 
own indiscretion in the matter of food, 
Too many fats, too much sugar, too 
large a meal, too strong coffee or tea 
may all cause heartburn. By taking 
care of your diet this uncomfortable 
feeling can be wiped off your list of 
discomforts. 

But no matter how distressing is the 
heartburn never take baking soda to 
relieve the pain—in fact never take 
baking soda during pregnancy. Again 

ask the doctor. 

Shortness of breath increases as the 
baby grows and presses on your vital 
organs. It’s a normal condition and 
is really a minor discomfort. If you 
find you can’t get to sleep readily prop 
up head and shoulders with pillows. 

Muscle cramp may bother you toward 
the end of your pregnancy. Again it’s 
insufficient circulation of blood owing 
to pressure. If you remove your shoes 
and stand on a cold surface such as a 
tile or linoleum floor you will find the 
pain eases and usually the cramps will 
disappear until the next time. A hot- 
water bottle filled with cracked ice 
ind against which you can press your 
feet does a lot to relieve the temporary 
cramp. 

And for the sake of your own comfort 
remember the old adage, “Never stand 
when you can sit, never sit when you 
can lie down’’—and when lying down 
elevate your legs on pillows, where 


possible. 


Can accidents or fright mark your baby? 
Let’s put that clear out of your mind 
once and for all. Mothers have worried 
for months lest an accident or a fright 
or a sudden scare would permanently 
mark the unborn child. The truth of 
the matter is the appearance of your 
baby or his features or his body can- 
not be influenced by your encountering 
something ugly or horrible. 

And by the same token, gazing on 
beautiful pictures or listening for hours 
to classical music or reading only highly 
intellectual books before your baby is 
born has not one particle of effect on 
that little morsel. 
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Can the time of your baby’s birth 
be definitely established? [n technica! 
terms “the period of pregnancy is ini- 


tiated by the union of the sperm and 
the egg. At the moment of fertilization 
of the egg a new life begins.” Pregnancy 
usually runs from two hundred and 
seventy-five to two hundred and eighty- 
five days. However, your doctor who 
has followed your progress month by 
month can usually estimate the birth 
of the baby very closely. We've even 
heard of a doctor who delights in telling 


an expectant mother, “Your baby will 
be born on the twelfth of July at ap- 
proximately three o’clock in the after- 
noon.”” But that is precision prediction 
of a high type! 


Can your baby's sex be determined 
before birth? |’m afraid for accuracy 
you'll have to wait until the nurse lays 
the baby in your arms and says, “ Here’s 
a beautiful little daughter” or ‘“Here’s 
a sturdy son.” Because parents-to-be 
are so curious on this subject, new tests 


are constantly being tried (including 
listening to the heart beat of the baby 
before birth)—but these are all still in 
the class of wild guesses. 


When should you start collecting a layette 
and what should it contain? [n old-fash- 
ioned novels it was the custom to break 
the glad news about baby being on his 
way with mother knitting a little sweater 
in front of the fireplace. Times haven't 
changed much since then, particularly 
if this is your first baby. You don’t 











M tAl Is 


for your bab 


Doctors agree that high-quality protein meatsare an essential 


d 


part of baby’s diet. Their recommendations have resulted 


in a big demand. 


Heinz, pioneers in so many Baby Food developments, 


gives you a choice of beef, beef heart, veal, liver & bacon, 


lamb and beef liver. 


Look for them at your dealer’s, displayed with Heinz 
Baby Cereals, Strained and Junior Foods and 


Teething Biscuits. 


Heinz Meats for Babies 
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PREVENT 
DIAPER 
RASH 


Ask Your Doctor 


Dianparene 


Irritating diaper rash is caused by 


ammonia which is produced by bac 
teria Ihe result is that the wet 
diaper soon becomes like an acid 


soaked pad against baby’s tender skin 
A few drops of Diaparene Rinse 
(does not contain boric acid) added 
to the final rinse water will stop 
langerous bacteria from forming and 
our baby will have day and night 
antiseptic protection, Also, Diaparene 


prevents diaper odour 


If your baby already has a rash, use 


Diaparene Ointment liberally on the 
affected parts. At every diaper change 
use Diaparene antiseptic Dusting 
Powder, to ensure baby’s complete 


comtort and protection 


Doctors, Nurses, Hospitals and clinics 
throughout Canada and the United 
States recommend Diaparene 


Diaparene is available at all drug 


counters 


FREI Illustrated folder, Baby's 
Bath and Skin Care write to 


HOMEMAKERS’ PRODUCTS 
(CANADA) LIMITED 
36 Caledonia Road, Toronto 10, Ont 




















LET ‘‘TUBBY’’ TELL 
THE TEMPERATURE 








ft . ‘ ‘ jouble It 
i IS¢ the childrer f t 
1 rattle nd ccu te r ) te 
te pe ture Caretu tic 
Tubby will not s« tch bat ende 
SKIT Ret Is t bab et f 
$1.50 


TAYLOR INSTRUMENT COMPANIES OF 
CANADA LIMITED, TORONTO 

















LOVE 
Specially formulated for babies! 
Breaks up phlegm—eases wheezing. 








TEETHING 
TROUBLE 














52 








us¢ © fz i ‘ -llast ten ol drawet S sulliciently ( ne 
put su do iV it urge hop ft ( St eas a ta top 
i MDY A ( is \ 1 are ) ( < I aressit atl DY \ 
that y 1 are pre lant And rest a ires MAD rows your husband can easily pu 
I ti the ab the tan ind the top al ra vhicl | make 
\ i hoppit uld Tt I c( mweriectly sate 
t tarian essentials. Gilts of sweaters, \ ast basket, covered ail fo 
DOOTCES, SMO ked dresses, rompers, bon- diapers and a clothe Ss hamper shouid h« 
net 1 tile int V« 1C4 i ! you KC) rt de tie math area 
( a tKe OF i ¢ cr DIK i \ aaa is! SIN Or AIS vil OD- 
cloth concerne B since most i serve as a bath u aby 
I the its x strict t dress-up r to grow 
ct’ Ook 1t« the day-by-day require- The bath trav can be isquare enamel 
MaSKCT Or a LArZe-SIZE ¢ ike pal 8’ x | 
sd tet oe One good baby nurs« 
BABY CLOTHING ESSENTIALS | 
we know a iys asks the father to paint 
+ shirts either long-sleeved or short- up a small (3-quart) fruit basket wit! 
CEVEE six-month size. (Modern moth- handles, to carry the bath ess i 
( refer cotton Vool, around tn, These are: 
4 to 6 baby nighties or rap-aroun Bath thermometer (optiona 
Hannelette for winter, cotton crepe tf \l ad soap. 
summer, Baby crea 
6 receiving Diankets or flannel squares Baby oil, 
36” x 36” for wrapping baby in wher Baby powder. 
yick him ou Grandma used a Safety pins (stuck in cake of soap 
shaw. or pincushion 
3 to 4 dozen diapers. Absorbent cotton n covered jars 
l fine wool bonnet. Sath scales are optional. 
1 bunny bag for a cold-weather baby. You Il need a bath apron, large f 
Plenty of safety pins. bath towels and soft washcloths. 
The modern baby uses little cut-off 
iighties instead of nightgowns since What preparation should you make for 
they are so easy to put on him anc your own hospital sojourn? Keep you! 
do not get soaked as does a long night- overnignt bay packed for two or thre 
gown. Make them hip-length with a Weeks before you expect baby to arrive. 
deep-cut kimono SICCV¢ the last Sé What she uld BY 2 v? You vag 
they'll slip on and off easic nighties and negligees, a pretty et 
As the baby grows, the little wrap- jacket, your favorite cosmetics, slippers 
| ‘ 
sited” lilies. “Rae italia “ay aia hairbrush and comb, sanitary belt, nurs- 
n gl LOWNS. These should me mad ing bra and n fact all your toulet neces- 
long enough for tuck under his feet sities. Until you’ve experienced that 


: ; 
} id | | | l ol never-to-be-forgotten flat tummy alte! 
should have long sleeves, should gather 


} 1 | baby is born you'll never know how 
it both cuffs and hem, since 
¢ longed to wear a 





n your pre 


Diapers ar mad j n re , inderthings and teel that they 
apers are lade trot ular ¢ - 


Don’t forget the box of notepaper anc 








per cloth, can have pinked nstead ot 
hemmed edges. Phere s available now 1 good pen because you'll want to write 
oe quick-drying diaper materia thank-you letters tor flowers and gifts 
D upers can of course also be bought And save up tw ce ood books 
ready-made. One of the new mmicks particularly for th: ifter the de- 
for diapers ts the package of disposable very of the baby when you feel really 
saper Inserts hich absorb most of the low. Usually it comes between the fift 
SO without it going into the tundry to the seventh day 1 it comes, 
tub. Another alternative hich may be may not experience it at all, but if you 
available in your area is a commercia do you should know it is quite a normal 
diaper service—see your telephone book. condition, impossible to prevent anc 
probably due to a temporary disturb- 
What home preparations should you make ance of hormone control, It’s you 


for baby's return from hospital? |! pos- delayed reaction to the excitement of 


sible baby should have a room of | labor, delivery and the baby. For no 
own no matter how tiny as long as it reason at all you’ll feel sorry for yourself, 
Ss well ventilated. If because of ack probably ndulge na weeping bout, Dut 
of space he must sleep in your bedroom, it lasts only one day so save the most 
screen off the crib or bassinet so that exciting book you have for the blues. 


+ 


If your husband arrives at the visitin 


he may develop sleeping habits of his 


own. The modern tendency is to install hour to find you like this, for heaven’s 


, .> ; 
baby in his own crib with adjustable sake explain so he won’t be wonderin 


mattress heights and dispense with the what’s come over you. His arm aroun 

ry . | 1 | | a onus licil 

elaborate bassinet which needs so much your shoulder ts the best medicine you 

care to keep clean. can have—and you'll feel fine next 
morning 


ESSENTIAL FURNISHINGS For your hospital stay you'll want to 


Crib and “furnishings firm mat- rest, relax and read. Possibly you’ll tuck 
tress; waterproof covering; six absorb- n the little radio from the kitchen al- 
ent pads: six flannelette sheets: four though your interest in world events 


cotton blankets; and for extra warmth will be mighty low for a few days. 


either two cotton blankets or washabk And to prevent last-minute confusio1 
comforters. You can make the com- have your doctor’s phone number ance 
torters of silence-cloth material, covered the phone number of a taxi company 

a washable material that is caught thumb-tacked on the wall. Your hus- 








I . | I I 
vere and there with yarn. This will not band may be out of town on that specia 
mat in washing. occasion and your departure may be 
( hest of drawers o1 wardrobe tr which hurried. 


baby’s clothes may bc kept. An old 
dresser or a secondhand chest of drawers, What about social life for you and your 
husband? Now there’s a real problem. 


expensive furnishings. Also if the chest Many of the activities such as active 


- ‘ 
painted, will do just as well as more 


yorts, too much gadding around to 


ial funetions and suchlike are auto- 


natically wiped out or restricted. lf 
you've been a social couple enjoying 
entertaining and being entertained this 


means greater hardship for your hus- 
‘ 


band than it does for you, since your 


thoughts are turned intensively toward 


the baby, your own phvsical well-being 
ind the curtailment of your activities, 
But don’t expect your husband to be 
is enthusiastic as vou are about lavette 
doctor reports and so on, 

A ne fe? Entertaining in y 
home is not cut off. Simple dinnes 
( yrepared ( served ind with 
yleasant company | fill the social 
wcuum, SOW t -handed games such 
is cribbage, two-handed bridge and 
Scrabble. Invest in new records and 
enjoy them. Dress attractively yourself 
nd see that your dinner table is dressed 


attractively. And plenty of men find 


creative satisfaction in making equip- 


nent and furniture, not only for the 
new baby but for the house or apart- 
+? ] . I 
ment, It’s a sad state of affairs when 
the mportance of your husband dri- 
minishes as you ere more and more 
ibsorbed in the coming of the baby. 


—“ 


1usband? He’s still the most 
: 4 


mportant man in the house and let 


Who will care for your home while you're 


; 
away? If this is your first baby 
i need no household help except 


cleaning woman, if you can afford one 


to see that your home doesn’t get that 
unlived-in look—or that husband-batch- 
ng-it look. Possibly your mother o1 
nothe -in-law can See that the place s 
kept clean and tidy The main thing 


s not to have a lot of work piled up 
uiting for you when you come home, 
ake It easy. 

If you have other children at home 
and are br nyging na stranger to look 
after them, make certain your helper 


, , . - 
s installed before you leave for the 





ldren may become 
iccustomed to her and not weep thet 


' , 
eves out because Mother S awa\ 


How do you know your time has come? 
With your first baby you may have 


veeasions on which you think labor has 


started, before it actually does. Phere 
ire three major signs, anv one of whicl 


may indicate that labor ts beginning. 
Don’t ignore the first two because “my 


pains haven’t started yet yhone your 

1. There may be a passage of a small 
imount of water other than urine. This 
s caused by the rupture of the water- 
filled sae in which baby lies. 

2. There may be a_ blood-staine 
discharge of mucus from the vagina. 

3. The start of cramps. These are 
really rhythmic contractions of the 
womb. Place your hand over the 
abdomen during the contraction; the 
womb will feel very hard; it relaxes when 
the cramp subsides. This is true labor. 

If the baby is actually on its way the 


be slight, 


first few contractions wil 


intervals of from fifteen. te 


coming a 
thirty minutes. Gradually they become 
more intense, longer and occur more 
frequently. False labor does not follow 
this definite pattern. ( hart the con 
tractions and call your doctor with a 
clear report. He will advise you when 
to leave for the hospital—but it’s the 
real thing when pains come in a regula 
rhythm. 
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How long will your labor last? | his is a 
juestion that can be answered by only 
you and your doctor. However, with 
the first baby labor may frequently last 
from twelve to thirty-six hours; after 
the first birth children come more 


quickly and labor may last from two 


three hours up to ten. 


When is the placenta (afterbirth) ex- 
pelled? Usually within three to eight 
ninutes. The doctor examines it care- 


ully to make certain every section of 


vy. Evena small amount 


as COMC AWE 
elt n the womb can cause trouble. 


Once the 


doctor will then repair the small tnci- 


1 | +h 
piacenta has emerged ne 


ion which has been made to ve the 
maby more room to reach the outsice 


rid. 


Will you have after pains? [|{ it is you 


econd baby you may have some Si ot tly 


+ 


vainful contractions of your womb for 


day so Du Ss Is ire I 11¢ 
| ] 
yvaby. Be sure to tell you ctor 


What about natural childbirth? [nn som 
centres it 1s possible to take a prenatal 
course (usually from a physiotherapist 
n ‘natural childbirth.’? You learn the 
funetions of your own body during 
childbirth, an understanding of how the 
muscles operate to expel the baby from 
the womb at the proper time. You 
learn the art of muscular relaxation s¢ 
that in labor, instead of tensing up and 


this natural process, you relax 


lighting 
ind co-operate with your body to enable 
t to perform properly. Expectant moth- 
ers who take such instruction tend to 
ipproach childbirth with satisfaction 
and without fear, and are permitted 
by some doctors to go right throug 
labor without anaesthetics if they wish. 
Usually, however, the mother is given 
anaesthetic during the final part of the 
delivery, although remaining conscious 
as long as possible so that she can help 
speed the process herself. 

Doctors’ attitudes differ on the sub- 
ject of so-called natural childbirth. This 


S a question you should di 


1 
scuss thor- 


sughly with vour doctor beforehand, 


vecause either you must be satislied to 


follow the procedures in which he has 
] 


| + | + 
most contidence or tind another doctor. 


Where can you read more about prenatal 
care? For more detailed information 
egarding prenatal care write for free 
booklets to the Department of National 
Health and Welfare, Ottawa, the de- 
partment of health in your own provin- 
al capital, or (in many cases) youl 
municipal health department 

Also the following books are available 
through most bookstores: Motherhood, 
V Helene Deutsch $5.75: Childbirth 
Without Fear, by Grantly Dick Read 
$3.50; Introduction to Motherhood, 
xy Grantly Dick Read—$1.25. 


YOUR BABY 
IS BORN 


. oe , 
IT'S ALL OVER. You’ve done a good 
lay’s work and just look at the result 

a brand-new baby! You’re back in 


your own hospital room tn the high, cool 





bed again with your trial by lal be- 
nd vou. The world has gained a new 
tizen and has added to its stockpile of 


yarents, 


For the first day or two you may fe¢ 
i bit groggy and even a little bit 


depressed, Before you lies a good rest, 
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ell-planned meals and atter 


your doctor and the nurses so that your 
body will quickly recover its buoyancy 
ind resilience. 

But these few days in. the hospital 
ire a breathing spell. Within a day o1 
two you'll begin to enjoy life, love every 
bouquet of flowers that comes in and 
really appreciate the visits of vou 
husband and family. In the mean- 
me, it’s all the fun of meals in bed, 
the feeding of your own baby, the 
laps, the 


intermittent reading these 


ire yours just for the taking. 


How long should you stay in the hospital? 


Che old-time method of keeping young 

ping ing 
nothers in the hospital for two weeks 
as Deen abandoned both for practi- 
cai heaith reasons and because of the 
great scarcity of hospital accommoda- 


tion. Usually the young mother goes 


How long after the baby’s birth does your 
vaginal discharge continue? [his lis- 
harge s called ochia ind S made 

» largely of the disintegratin lining 
f the uterus. Two weeks after the birt} 


of your baby it will probably disappear 


When you resume your normal activi- 


s around the house a light discharge 
may again commence. If it becomes 
| ' 


profuse and contains blood report 


cor dition to your own doctor. 


When do you start feeding your baby? 
Usually your nurse will bring the baby 
to you for his first feeding within six 
to ten hours after he is born. At this 

me there is no true milk tn the breasts 
but the first liquid satisfies the baby’s 


hunger and has the needed laxative 
effect. Your nurse will see to it that 
your hands are washed and dried, that 
you wash your nipples with sterile wate: 
before and after each feeding.) During 


{ | | 


the first few days your baby I 


DM 
allowed to nurse only a few minutes at 
a time. As nursing proceeds the quan- 
tity and quality of milk will increase. 
Naturally if you are worried or nervous 


less milk is produced and the baby par- 


+ 


cipates In your Own nervous attitude, 


How long should you stay in bed? \lod- 
ern medical science suggests that the 
young mother get on her feet as soon 
as possible after the birth of the baby. 
Your doctor will give you the go-ahead 
signal according to your particular con- 


dition. 


When can you begin to eat regular meals? 
Most women can eat a fair-sized meal 
within twenty-four hours after the de- 
livery of the baby. A well-balanced diet 
is even more tmportant when you are 
breast-feeding your baby than during 
pregnancy. Plenty of fluids are neces- 
sary to establish the flow of breast milk 
and because fluid has been lost during 
abor. A good rule is this—a nursing 
mother should have at least four quarts 
f fluid a day, one quart of which should 


be milk. 


Does constipation always follow the de- 
livery of a baby? Usually the bowels ar 


ish after the delivery of the baby. 


stu 


The doctor may prescribe a mild laxa- 


ve or a warm saline enema. But the 


. . : 
early etting out of bed and the diet 


usually take care ol this probiem. 


Do the breasts require special treatment 
after the delivery of the baby? Both th: 
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CONVENIENT 
METAL 
SAFE-T-TEAR 

EDGE 


There's no 
waste when 
you use the 
handy green 
box with the 
metal tearing 
edge 








Special HALF PRICE Offer 
to Chatelaine Readers 


Here’s one of the most amazing 
offers ever to be made in Can- 
ada. This popular MODERN 
HOUSEHOLD ENCYCLO- 
PEDIA, jammed with over 8000 
money-saving hints and regularly 
sold for $3.98 is available to 
Chatelaine readers for the next 
14 days for... 


only $1.98 


POSTPAID 


[his offer is good for only as long as 
present stocks last and our surplus is 
small. So don't be disappointed—order 
your copy right now. This encyclopedia 


is as necessary in the modern home as a 


ce »0okbook. 





perineal VOT DETACH LABEL FROM COUPON-~——~—~—. 
HOME BOOK SERVICE, 
| 210 Dundas Street West, BOOK WITH CARE | 
| TORONTO 2, Canada 
ie From Home Book Service, | 
| RUSH € copies of MODERN 210 Dundas Street West, | 
| HOUSEHOLD ENCYCLOPEDIA at $1.98 TORONTO 2, Ontario 
€ py postpaid. If I an not completely Print full name and address below f | 
| ed I return the bookis) withir prompt de e! | 
good condition and postpaid | 
efund |  — 
| | ! 
N € Address ! 
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NANCY 
SASSER 
SAYS: 


AND YOUR FAMILY 
WILL BE HAPPIER in the New 
Year if you feel well . fer health 
and happiness go hand in hand. So 


let me urge you to guard against a 


‘YOU 


vitamin deficiency by giving 
everyone (the grown-ups as well as 
the youngsters!) a ONE-A-DAY 
(Brand) Muluple Vitamin capsule 
every day’ ONE-A-DAY Vitamins 
contain all the vitamins a normal 
person needs to take each day 

in fact, these easy-to-take capsules 
now contain up to 3 times their 
former vitamin content ot some 
yet there's no increas¢ 
in price! So don't take chances 

take ONE-A-DAY Multiple Vita 
mins regularly. Your druggist has 
in the famous blue 


Vitamins 


them now 


package with the new Red i!” 

















Look for the Chatelaine 
Institute Seal of Approval 





TT 





= 
A 
5 
A 
4, 


€0 By cyarerni®® 


Any product that bears this Seal 


has been used again and again in 
Chatelaine’s own housekeeping de 
partment. Every part of it has been 
carefully examined in the labora 


tory under Chatelaine Institute 
upervision 

yn} those product that € i 
itisfactory performance in all tl 

ests are awarded the sea f Ay 
ova For they must be ictic 
id « vy t SE wel ciel! 
( sound 


The Chatelaine Institute Seal 


of Approval is your 
guarantee of quality 


products 
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tion of your breasts most «¢ 


cond 


When the milk begins to flow freely the 


I 


; , 
yreasts feel heavier, are usually hot and 


tender. 


If the breasts develop tender and 


painful lumps now, or after you return 
don’t think you should stop nurs- 


Actually, emptyin the breasts 


I 
home, 


helps to relieve the cond tron, and this 


ed DY hand 


I 
should Xe compte 


alte! 
the baby doesnt do SO, But 


handle or massage the 


Instead, wear a brassiere that gives 


proper support without compressing the 
breasts too much. Drink less water, 
milk and other fluids. To relieve the 


apply an ice bag for 
our, every two or three hours. If 
bothers you tell your doctor 


ibout i. 


If nipples become painful what should you 
do? Wash 


nipples betore and after 


nursing with abs rbent cotton dipped 
n water that has been boiled, keep them 
dry and clear retween feedings, and 
soreness will not usually de velop, It 
t does, exposing them to. the ut 
veriodically W II help, and you can 
rub on a little cocoa butter. But if 


soreness persists at all ask your doctor’s 


aavice, 


When are visitors admitted to your room? 


This is one of the most difficult situa 
tions you will have to meet. Friends 
and relatives intent on visiting you and 
viewing the baby will rush to the hos- 
pital, possibly excite or disturb you. 


[his is not sood for either you or the 


baby Avain ask for a directive from 
your doctor who w see to it that vou 
ire not unduly disturbed. In many 
hospitals only the father and the grand- 


varents are allowed to visit you during 
your stay in the hospital. Hospital rules 
are pretty stringent on this point and 
should be carefully observed even if you 


are in a private room, 


Should visitors be permitted to handle or 
fondle the young baby? [lospita!l rules 


ire very definite n this regard. All 
' , 


visitors, and this includes r¢ 


+} } } 


latives, View 
| | | 
1¢ baby behind glass. Phe 


masked 


, 1 ; 
nurse picks the baby trom the cot, brings 


him to the window and visitors may 
ize to their hearts’ content but th 
ilwavs that glass shield in between. 


In the case of a baby boy when does 
circumcision take place? Circumcision Is 
mother and 


usually performed betore« 


ch ld leave the hospital and on advice 


ot the doctor. Wh r preterred by 
many parents, circumcision ts not en- 
rely necessary, providing Care taken 


‘ +} +} 
i ath time to keep the uncircumcized 


ee | ¢ 

child clean, Amongst Jewish parents 
| 

circumcision ts Of course a religious as 
' ' ' 1 

vell as a medical act at which the rabbi 

1 

Hiciates In some cases the Jewish 

I , 

Go I S empowered to eriori ( 

; + + +} 
circumcision and officiate a ne re is 
cere! lV as wi 


Can you start to regain your figure while 


you are stillin bed? [ndeed you can as 

is you have no fever, your abdomen 
s not tender and your vaginal discharge 
s normal. Many hospitals have physio- 
therapist whe \ prescribe exer ses 
I you Here are a few you may find 
helptu but ask vour doctor before you 
Start do iny exercises 


Lying tlat on your back without a 
pillow and with your arms straight along 


+ 


I I 
your side, raise your head until your 


chin reaches your chest; repeat two o1 


three times daily (no double chin 


Still in the same position and keeping 
youl knees straight, raise first one leg 
and then the other as high as possible. 

Raise first one arm and then the other 
straight up and reaching for the ceiling. 


lo reduce the abdomen turn from side 
to side ly ng on the abdomen. 
ain flat on your back make circles 
in the air with alternate legs, allowing 
a minute to each leg. 


Flat on your back and with the palms 
1 


of your hands pressed on the mattress, 


1 I gl 
bievele with the legs. 
tt 


3est of all, raise yourself to a sitting 


position without benefit of hands. 


And on the 


beside your bed with hands on the hips; 
| 


fifth day stand straight 


raise yourself on tiptoes just as high 
Don’t 


I ’ 
when you re 


as you can go, overdo this 


exercise; tired hop DAacK 


into bed again and, flat on your back, 


do a ttle deep breathing. 


When and by whom is the baby’s birth 
registered? Your doctor may be obliged 
to notify a district registrar (usually the 


municipal clerk) of the birth of your 


child within one to ten days, depending 


| 
: 
on the province. This, however, is not 


registration, 


Parents must fill in registration forms 


available at the hospital or city hall 


to th rty days, depend ng on 


In Quebec and New- 


; 
foundland the clergyman who baptizes 


I 
the province, 


a ch ld S respons ble for registering its 
birth. However, parents can, tl they 
wish, register the birth themselves with 
the civ authorities. Without a birtl 
registration youl! baby vill not De 


eligible for family allowance and. will 
have many difliculties in later life. It 


pet ’ ' 
Is wise to have the baby s name picked 





Chatelaine Nee dlecraft 





A FAMILY AFFAIR 


Yes. mittens are a family affair 
and you can knit this pattern 
quickly and 


Instructions for 


easily on two 
needles. each 
design are given for sizes from 


Order No. C183. 


Instructions. 25c. 


2 to 14 vears. 


Please order from Mrs. Ivy Clark. 
Veedlecrait Department, 
181 University Ave Toronto, Ont, 





out belore registration Is completed, 


and added to your registration form, 


When do you apply for family allowance? 
his application should be made within 
thirty days of the birth of the baby. 
Forms are available at any post office, 
or usually at your husband’s place of 
White forms are used for the 
blue forms for subsequent 


Work. 
| 
lirst ba 


\ 


children. 


Are all babies born in Canada eligible for 
the family allowance? Ycs—as long as 
the baby lives in Canada after his birth 


and is supported by his own parents. 


if the parents belong to a hospital plan 
when should the identification card be pre- 
sented? The expectant mother should 
take her identification card with her to 
the hospital, since she will likely be 
asked for it on arrival. If not, it should 
be required before mother and_ child 


leave the hospital. In some hespital 


+ 


tans the 





amount of compensation 
specified under the insurance policy 1s 
deducted from the bill before payment. 
Otherwise you pay the full bill and the 
amount of your hospital plan exemption 


Be fore 


you enter hospital make sure you know 


is remitted to you at a later date. 


whether your plan covers childbirth, 


approximately what your doctor and 


hospital bills will amount to, and how 





much you will have to pay yourself. 


Do you learn to bathe your baby before 


you leave the hospital? Yes, some hos- 


pitals are equipped with a rooming-in 


bath-on-wheels which holds the small 


ub towels, soap, clean clothes, indeed 


everything needed for the baby’s bath. 
This rolls to the bedside where under 
the nurse’s supervision you learn how 
to bathe your tiny bit of humanity. In 
other hospitals the nurse will give you 


your lesson in another room. 


What going home outfits will you and 
baby need? If there is one thing in the 


world to which you want to say good-by 


s those maternity suits which you’ve 


been wearing for the last six months. 


31 hospital with you one ol 


ng to the | 


youl yreliminary outfits even if the 
Zipper won't close right to the top. It 
will make you feel better and also give 


a lift to your husband. 


As for the baby, on this magic day 


he’s out of hospital nightgowns and into 
of the gift sweaters or capes or 


hat fond relatives have bestowed 


on him. The nurse dresses the baby 


whole homecoming is gala 


and memorable. 


so that the 


Will there be any help available for you 


when you reach home? Usually one of 


your close relatives will have seen to 
it that the 
that your bed is ready to hop into and 


house is clean and warm, 
that the baby’s crib or bassinet has been 
made up. But that help cannot con- 
tinue indefinitely so here’s a point. I 
you've had a normal delivery you wil 
not need special nurses while in hos- 


pital. Save that money and invest 


In competent household help for twe 
weeks or more after vou return home. 


If you can manage it, such help wil 


more than pay dividends in your health, 


happiness and freedom from worry. + 


NEXT MONTH: 


Your Baby Comes Home 
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THE FOUR COMMON OPERATIONS 


{ppendix, hernia, tonsils and cross-eyes are 


the most usual causes of childhood operations 


BY ELIZABETH CHANT ROBERTSON, M.D., 
Director, Child Health Clinic 


[ AS | MONTH We discussed how to 
yrepare your child for a visit to hospital 
to minimize the upset ol be ng separated 
from home and parents. Many children 
nake their first visit 1 hospital to 


ndergo one or another of the tour most 


ymmon operations we are gor alk 


wout now. 


Appendicitis 


nflammation of the 


Appe ndic itis, or 


appendix, is rare in the first year of lif 


unfrequent in the second, but quite 
common from then on, especially after 
SIX. The appendix itself is a narrow 
about the size ane 


I Ih 
hollow sac, usually 


shape of a short fat earthworm, at 


to the caecum or first part of the large 
ntestine, Intestinal contents from the 
caecum can How n and out of the 


ippendix through the opening 


appendix is attached to it. It is appar- 


ently of no use to us and we can g¢ 
along perfectly well without it. 
A ppendicit 


throats, bronchitis and o 


s is commoner wh 


t 


sore tl 
yiratory diseases are prevaient, P< SSIDIYV 
+ 


the blood stream 


| 
from these diseases get into 


e germs 
I 
and ar¢ 


the appendix where they sta: 


Sometimes, too, a small amount of 


ntestinal contents (faeces) sticks inside 


| nd 1 | es dried-out and 
le appendix and DecoMes Arica-out ane 


Such 


hard, almost like a 


small stone. 


i stone, or faecolith, ts often found in 


in inflamed appendix alter an operation, 


The faecolith 


+ 


may irritate the lining 


I - 
layer of the appendix, which later 
becomes infected by germs and so the 


ppendicitis starts. There is some evi- 


dence that diets containing little milk or 


cheese make faecoliths more common. 
Some physicians believe that irregular 
meals eaten at irregular hours favor 
ittacks of appendicitis but we really 


don’t know a great deal about why it 
occurs. 
The symptoms of acute appendicitis 


ry a great deal. If your youngster 


has a pain in his stomach, or more 

yroperly his abdomen, that lasts two 
| ; 

hours or more, you should have your 


yhysician see him. The pain need not 


Often it 


navel or in the upper abdomen and later 


be severe. begins around the 
shifts lower down on the right side of 


the abdomen. It may be lower or higher 
or more toward the middle, if the appen- 
Otten 


even 


not in its usual position. 


dix 1s 
the child 
more. Or 


Usually he loses his appetite. Often he 


vomits once, twice or 


he may not vomit at all, 


! 
has a moderate fever but sometimes this 


HATELAINE ANUARY, 19585 


too is absent. His bowel movements 
may be normal or he may be consti- 
pated. Diarrhea is less common, but 
can occur. 

You want your doctor to see your 


child early in the attack because the 
abscesslike inflammation of the appen- 
dix may spread through ts whole wal 
ind it may rupture. This makes the 
condition far more dangerous as t 
results in peritonitis or inflammation 
of the lining of the abdomen. Such a 


child may first have to be treated 
hospital for the inflammation. When 


that has subsided he is sent home for 


three months or so and then returns t 


have the appendix itself removed. 


t is left in he usually develops another 
attack of acute appe ndicitis. It is far 
safer and better to have the appendix 
out in the early stages of the attack 
betore it ruptures, 


Never Ive a 


laxat ve, purgative 


cathartic or opening medicine to a child 
vho has pain in his abdomen, as the 
strong contractions ol the intestines and 
appendix that these medicines produce 


may cause the 


appendix to rupture. A 


child with a pain in his tummy should 
be kept quietly in bed until your phy- 
sician sees him. Among other things, 
he will examine | 





your child’s abdomen 
for tender spots and for even slight 


stiffness of the abdominal muscles. H¢ 


may do a white blood count. If it ts 


increased, he Ww I] know that the young- 


ster has an infection, and if other signs 


of ippendicitis are present that is likely 


{ 


best to play safe and 


what it is. It ts 
appt ndix out. 


take the 
| t 


Chronic appendicitis ts relatively rare 


n children. Usually it causes bouts of 


recurrent abdominal discomfort, poor 


appetite, poor weight gain, lack of pep, 


tenderness in the lower right part of the 


abdomen and other symptoms. If no 


other cause for these troubles can _ be 


found by the physician, it is usually 


that 


concluded chronic appendicitis is 


; , 
present. The removal of the appendix 


often relieves the condition. 


Hernias or Ruptures 
Rupture ts a for this 


! 
condition 


very poor name 


| } + Il 
because nothing has actually 


ruptured or broken. Its basis is a 


weakness in the abdomen wall. Phe 


outer layer of the abdomen is skin and 


under this there are some layers of flat 


muscles. 


The abdomen itself is chuck- 
fi i 


ill of organs—the stomach, about thirty 


feet of pipelike intestines, the liver, the 


kidneys, the spleen, the bladder and 





Hernias 


1 
smaller organs, occu! 


vhere there are weak spots in. the 


abdominal muscles so that a little loop 


of intestine bulges out through 


. , 
he weak area and lies between the skin 


and muscles instead of under both of 
them. The commonest hernias occur 

the groin, where the legs join the 
trunk in tront, 

Because of differences in their anato- 
my, boys are far more likely to have 
hernias than girls and they are often 
present on both sides. These are usually 
nguinal hernias, The ch ld is born witl 
these weak spots and they may run in 


Often the hernia may not 


childhood or adult 


has been 


weakne SS 


there from the start. In babies they 


usually cause no discomitort at all 


Crying does not produce the 
although it makes it 


hernia, 


more evident, as 


does straining and standing. <A _ boy 


baby shouldn’t be kept from crving and 


spoiled just because he has a hernia or 


. 
because you think he might develop one. 


Trusses formerly were used to Keep 
the hernias in, but now nearly all 


I ; 
doctors believe they should be cured 
by operat n. In the operation § the 
sewn together to make the 


weak spot strong. As a 


youngster ts better 


result your 


than he WAS OFigi- 


isses may be used temporarily 


if there S child 
at that time. 
iSk, “Why IS an 


- First, the 


nally. Tr 


some reason why the 


should OU Dé 
You might 


needed a ul! 


operated on 


operation 
hernia will 


ncrease in size and will eventually cause 


discomfort and possibly damage in th 


scrotum. Second, trusses are hard to 


keep n 


replaced as the child grows, and interfer« 


ylace on babies, have to be 


with the older child’s activities. Finally, 
once in a while in older babies and 
children a ec ol bowel may become 


stuck and make them 
d ing? rously ill, with pain and vomit ng. 
Of course you | 


your doctor 
right away if this happened. 


in the hernia 
would call 
Children come through a hernia opera- 


The 


pt in 


tion very well tndeed. hernia is 


cured for good exc very rar 


f 


1 about one operation out 
of fifteen hundred, it may be necessary 


1 second time. 
Another weak spot in the abdominal 
may be at the navel. Quit 
navel bulges out after the cord 
falls off, but 


muscies 
| 
olten the 


usually this bulge disap- 
in a few days or months. In some 


; 
cases, the physician 


pears 


puts a wide strip 





of adhesive over it to hold the 


n and 
| + 
back to have it 

| 


] I 
ment often helps the muscles 


Hulge 


tells the mother when to come 


replaced. This treat- 
grow and 
so the weak spot is closed up. In a 
few babies the bulge or umbilical hernia 
may 


remain quite large or increase in 


which the 





size and an opera 


muscles are sewn together is required. 


The loops of intestine can slip in and 


1 r t 
out of these hernias easily and they 
ipparently cause no discomfort. 
Removal of Tonsils and 
Adenoids 
Both the tonsils and adenoids are 


composed of lymphoid tissue. In an 


Ider child each tonsil is about the size 


f an almond with the shell on. The 


idenoids are present on the throat 
behind the nose. We are not sure 
vhether these organs are ol value to 


‘ | 


but it is likely that healthy 


harmful germs in a 


sievelike manner and destroy them. But 


‘ 


diseased tonsils are harmful and our 


! 
children are better off without them. 


' : 
Some reasons tor removing tonstis and 


adenoids are: repeated attacks of sore 


t ged glands in 


throats (tonsillitis), enlar 

| 
the neck, and ear infections. Enlarged 
; 


idenoids may cause deafness or mouth 


reasons they 


A skilled surgeon 


tonsils, but it ts 


breathing and for these 

removed. 
all of the 

neither possible nor desirable to take out 


of the 


IS more 


should be 


can remove 


all adenoids. Lymphoid tissue 


plentiful in children 


it 


than in 
adults and sometimes 


his 
tl 


I | 
mean that the original opera- 


regrows. 
does not 


tion was not well done. 


Cross-Eyes 


By about one year of age a baby’s 
eves should be straigh Occasionally 


one eye turns in or, more rarely, out, 


If you think your youngster of this age 


Is cross-eved you should have your 
doctor check. If he finds this is so, 
he will send you and your youngster to 
in eye specialist. In about fifty per- 
cent of these children, the trouble can 


- 
be remedied by means of glasses and 


methods of making them use thet 


crossed eyes. In the others, an eve 
length of 


small muscles at the 


surgeon accurately alters the 


one or more of the 


back of the eyeball which move it. It 


to have CTOSS-€ Ves treated 
of the 
youngster 
teased by his playmates. 


Is important 


early both to save the sight 


' ; 
crossed eye and to save 


from being 


your 
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How LO make 
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vour own drapes 


You can turn out a really professional job 
by following the six bast sleps shown here. 


bour reward: drapes in the exact color and 


pattern you want——at a budget-saving price 


5 down and 


THI FURNTIPURE is in place, the carpeting 
there are even pictures on the wall. But vour living room 
still seems bare and cold because there are no drapes on 
the windows. What do you do when you've reached almost 
the bottom of your budge i? You can solve your problem 
by buying an Inexpensive fabric and set to work making your 
own Here's a time-saving hint-—-to avoid tedious hand 
hemming use the blind-stiteh attachment on your sewing 
machine, which sews almost invisible stitehes This attach- 


ment, available in local sewing centres. is easy to use. IH 


you decide on floor-to-ceiling drapes, you ll discover that 


they make your mm look larger and that box pleats will 


provide a good-looking fullness. For a trim tailored look 


the draperies should just clear both the floor and ceiling. 


So start off now and let these six easy steps be your guide. 





Measuring 


It is a safe general rule to make each drape twice 
the width of the area it is to cover To this 
measurement you must add )% inch to each drape 
for the seam allowance, plus 1 inch on each side 
for the side hems. As a rule drapery fabrics are 
18 inches wide. For the average window, a width 
ind a half (72 inches), seamed together for each 
drape, gives easy, ample fullness. Place the seam 


away from the centre and conceal it in a fold of the 


pleats For length. measure from ceiling fixture 
to clearance of the floor Add 6 inches for turning 
lown a 3-ineh heading and 4 inches for turning uy 
1 2-inch bottom hem i total of LO inches For 
heading, bottom and hen be sure to allow ar 
dditional '5 inch in order to turn in the raw edges. 


Stiffening for Heading 


Stiffening is a must to make the headi tand 
up smartly and to insure that the pleats drape in 
graceful fold First pre down the inch seam 
illowance and the |-inch side hen mn either side, 
but do not stitel Then measure inch strip 
of crinoline to fit aere tow of dr ip from hem 


olds on each side Machine titeh the ermoline 


the top of the di ipel my the wrong side 
Do two rows of stitching, one at the top edge ind 
the other at the lower edge of the er line strip. 
Attaching the Lining 
Make the lining width 4 inches ke than the drape 
low for side hem Lining length should be 
iehe horter than drape to illow for headin 
ind bottom hen (Lining hem should hang | inch 
ibove bottom of drape so that it will mot show.) 
Blind-stiteh lining hem before attachi to drape 


Lay lining on drape, right sides of fabric 
Machine-stiteh one 
side. beginning at lower edge of the folded-down 


heading 


Pin drape to lining carefull 


Repeat for other side Be sure to clip 
the seam allowance at 2-inch intervals the entire 
length of side seams (this insure that the dr ip 
vill not wrinkle or stretch out of hape). Now you 


turn the attac hed dr ipre ind thre lining insicte out. 


Hand-stitching Heading Down 


This is the only ste p that cannot be done on your 
machine and must be sewn by hand Once lining 
is in place, turn down the heading and slip-stiteh 
t in place with invisible stitehes by hand Mitre 
heading and trim away exce fabri 


orners of 


this insures flat corners) before stitehing di 


Making Box Pleats 


Make ple ifs in uneven number ol three Wve 
even in order that one may be centred and 


equ il numbe I pl aced on either side Put in enou | 


pleats so that fullness is distributed evenly acros 
the heading and drapes will hang without gap 
or bunching when closed or open lo determine 
the number of pleats subtract an amount from 


the full width of the finished drape equal to the 
length of the rod plus in allowance at each end 
to take care of the return of the rod to the wall 
This surplus should be divided in equal portion 
for pleats. Each pleat takes double its width acros 
the box, the other half being distributed evenly 
beneath the pleat on either side L se pins und 
tailor’s chalk or a light pencil to mark the pleats 
Lay in the two end pleats first, next the centre 
pleat, then pleats on either ide of the centre 
Press along seam line pin, then machine titel 


down to | inch below the erinoline Pre open, 


Turning Up Bottom Hems 


Press the bottom hems of both lining and drape 
in place The lining hem is not sewn to the 
dt ape ind each hem is turned up separ itely Pin 
ind baste each hem in position, Then hem each 
with almost invisible tacking stitches with the 


blind-stitch attachment Mitre corners o 


hems 
Attach the hooks. 


Your drapes are finished and ready for hanging, 


ind trim away excess fabric 
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= are you haven't. 
But your grocer stands behind 
the merchandise he offers today, just as he has 
always done. The difference is that he’s forsaken 
the role of personal adviser to the shoppers of Canada 
in order to do a bigger and more efficient 
job of selling. 


He knows that men as well as women enjoy modern, 

self-service shopping in the spotless surroundings of an 

up-to-the-minute market. The freedom of choice offered in 

such stores is another important inducement to buy. 

He also knows that modern methods are increasing turnover, 

and that today, more than two-thirds of the nation’s grocery business is 
handled through these markets. Perhaps the personal quality has been 
removed from the grocery trade, but it has been replaced by more efficient, 
more economical and faster methods—facts which everyone can appreciate. 


And this c’ ange in merchandising has brought about a change in food 

advertising. To tell the consumer about their products, the nation’s leading 

food manufacturers use the colorful pages of leading national magazines. 

Thus they obtain true-to-life color reproduction of packages which will be 

instantly recognizable everywhere. At the same time, because of the believability 

of magazines, and the importance which readers, both male and female, 

attach to them, these advertisers are increasing acceptance and sales - 
of their products. 


Your grocer is proud of his achievements in the last ten years. 
Magazines are proud to be associated with him in portraying 
the merchandise which is on his shelves. 


ADVERTISING BUREAU OF CANADA 


21 DUNDAS SQUARE TORONTO is: 











Golden opportunities to save 


Tex-Made’s great 


aaa January event brings you 
| 
ss =r bh ) x : ™ 
4 
. 8 y a 7 3 
) th ANNIVERSARY 
SHEET ALES EEE 
4 ’ | 
So refreshing ... Candy-Tone Striped sheets brin 
M fbis 4 4 avi : 4 4 M ; new ee every nye eee pe for ei i 


cost! Because they're Tex-Made, colours stay clean 
and bright always. 4 to choose from, all delightful! 











Save work, in the bargain! The perfect fit of Tex- 
Made Fitted Sheets makes sure they’ll never rumple 
no matter how you toss and turn all night . . . never 
need re-tucking and smoothing come morning! 





So white . . . Tex-Made Sheets seem to have an inner light! And this Tex-Made wonder-whiteness 
will never dim through all the years of washings you will give them! Wonder-priced, too, because 


they’re January anniversary values .. . values that mean you too, can live better with Tex-Made! 


f .’ Save more! “There’s more wear for the money, in 
= VF Sélect Quality Sheets”, advises Joan Blanchard, so in households 
where the budget must be handled with care .. . or where the 
a” 


children are at the rough-and-tumble age . . . beautiful but rugged 
Select Quality Sheets are the best sheets to select! And for a treat, 





ask to see the Tex-Made sheets designed for the most A sweep of lovely colour greets you when your 
gracious living .. . Tex-Made famous Colonial bed is dressed in Tex-Made Petal-Tones . . . now 
Quality, and exquisitely fine Combed Percales. yours for so little! Petal-Tones keep their fresh- 


picked beauty washing after washing. Pick yours 
to match or contrast with your room’s colour-scheme. 


FOR CANADA LIVES BETTER...WITH 





YEARS 


MADE RIGHT HERE IN CANADA 


DOMINION TEXTILE COMPANY LIMITED 


1950 Sherbrooke Street West. Montreal 
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